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Gone are the days when sausage makers can 
hope to compete for business with outmoded 
equipment and inferior products. Consider today 
whether your equipment is giving maximum yield, 
best quality and minimum tabor costs, so that 
you will be in a good position to compete for 
tomorrow’s business. 

Look into these exclusive features of the BUFFALO 
SELF-EMPTYING SILENT CUTTERS: (1) Scientific 
knife arrangement insuring a fine-textured, high 
yielding emulsion, free from lumps and sinews. 


THINK TODAY 


about 
tomorrow’s products 













JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N. Y. 


SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 












(2) Knives give a clean shear draw 
cut, opening up all meat cells, allowing 
maximum absorption of moisture. This results ina 
high yield of the finished product. (3) Cool, fast 
cutting. (4) Meat always in clear view permitting 
constant inspection of the batch, thus prevent- 
ing burning or shortening of the emulsion. (5) An 
all-purpose machine adaptable to producing 
every kind of sausage. 





Our catalog explains their construction features 
and operating advantages. Send for a free copy. 
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that many people make mistakes in the 
meaning of words? Here are five old 
words and one new word. How many 
people, do you think, know what these 
words mean? 










HOW MANY OUT OF 10? 

_Write your guess — then turn the page 
upside down for the answer. 
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The Globe-Yeomans Ejector, operating by air pressure, 
straight-sided, cone-bottomed tank mounted on a - 
steel stand. The discharge pipe is extended, enabli 

to be discharged into Dry Rersring Cookers, Wet 
Tanks, Holding Tanks and the like. Note the simple ¢ des 
The large inlet means quick-filling. No moving parts ¢ 
contact with material in process. It is self-scavenging. 
saved through the use of air expansively. Made in nine siat 
cover every requirement. 


Cc y .N & ° UNITED STAT! 
COMMISSION AWARD OF MEI 
ADDED GOLD STARS FOR OUTSTANDING WAF 


30 YEARS OF SERVING THE 
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EOMANS EJECTOR- 
2S TRANSPORTERS 


For Automatically Blowing Shredded Carcasses 
and Hashed Offal by Pneumatic Power 


The Globe-Yeomans Pneumatic Ejector-Transporter offers a rev- 
olutionary, new, scientific system of handling packing house 
products for rendering—waste, hashed and washed paunches, 


pecks, guts, shredded condemned carcasses, bones and the like. 


Entirely automatic in operation, the Globe-Yeomans Ejector 
liminates costly ‘pumping of hashed offal as well as trucking 
costs. It also offers economies in installation and operating ex- 
pense. It requires no workers to watch valves or to open and 


close them, since operation is fully automatic. 


In operation, material is discharged into ejector storage chamber. 


When filled, an automatic cycle is started and another loading 


ee begins. Ejection time is 20 seconds. 


Learn how you can save on your present method of material dis- 


posal. Write us for full information today. 


- THE GLOBE COMPANY 


incwar’ 900 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 
THE WESKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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NATIONWIDE SALES AND SERVICE 


ror KRON scares mave sy YALE 


For fast, efficient Kron Scale sales and certified service throughout the 
U. S., Yale has expanded its facilities and has set up three major factory 
scale rebuilding depots. A phone call to your Yale Representative listed 
below will promptly bring you the answers to your most exacting scale 
requirements. The Yale & Towne Manufacturing Company, Philadelphia 


Division, 4530 Tacony Street, Philadelphia 24, Pa. 


*Ailanta, Ga. 
R. S. Kerr & Co. 


Baltimore, Md. 
S. W. Betz 


Birmingham, Ala. 
Dwight E. Ellzey 


Boston, Mass. 
Yale & Towne Mfg. Co. 


Buffalo, N. Y. 
E. D. Farrell 


Charlotte, N. C. 
Robert Mason 


Chicago, Ill. 
tEarl E. Thulin Co. or 
A. H. Dobler & Assoc. 


Cincinnati, Ohio 
Edward S. Stuebing & Sons 


Cleveland, Ohio 
tC, E. Murphy or 
Ohio Equipment Co. 


Dallas, Tex. 
C. H. Gallrein 


Dayton, Ohio 
Fies Scale Service 


MATERIALS HANDLING MACHINERY: TRUCKS—HAND-LIFT AND ELECTRIC . 
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Des Moines, lowa 
E. E. Johnson 


Detroit, Mich. 
S. T. Keller 
Evansville, Ind. 
Drake Supply Co. 
Fort Wayne, Ind. 
Herman L. Krouse 


*Hillside, N. J. 
Ferdon Equipment 
Engineering Co. 

Houston, Tex. 

W. B. Landers 

Indianapolis, Ind. 
George C. Hayes 

Jacksonville, Fla. 
Peter G. Ward 


Kansas City, Mo. 
Earl H. Ebert Co. 


Knoxville, Tenn. 


Osborne Equipment Co. 


Longmeadow, Mass. 
J. A. Bryan 


Los Angeles, Cal. 
Ed Morgan 


Louisville, Ky. 

Bohnert Equipment Co. 
Maywood, Cal. 

Hardy Scale Co. 
Memphis, Tenn. 

George R. Douglas 


*Milwaukee, Wis. 
Thos. C. Ingerman Co. 


Montgomery, Ala. 


Ray Brooks Machinery Co. 


New Orleans, La. 

Henry F. Reynick 
New York, N. Y. 

Yale & Towne Mfg. Co. 

tEastern Railway Supply 
Omaha, Neb. 

S. Riekes & Sons 
Peoria, Ill. 

Roy R. Cann 
Philadelphia, Pa. 

R. L. Higgins 
Pittsburgh, Pa. 

Yale & Towne Mfg. Co. 


Richmond, Va. 
E. M. Hunter Co. 


St. Louis, Mo. é 
Shipping Utilities Co. or — 
tClarence Gush 

St. Paul, Minn. 
Robert J. Wylie 

San Francisco, Cal. 

T. R. Mantes Co. 
Seattle, Wash. . 
Industrial Products Co. 

South Bend, Ind. 
F. E. Sippel Equipment Ca, 


Stamford, Conn. 
H. J. Fuller 


Syracuse, N. Y. 
H. R. Bungay, Jr. 


Toledo, Ohio 
J. B. Nordbolt Co. 
Washington, D. C. 


Howard E. Scofield or 
tRalph W. Payne 


*Major Factory Scale Rebuilding Depat 
tRailroad Representative 


KRON INDUSTRIAL SCALES — 


FOR WEIGHING, COUNTING, BATCHING, MEASURING, TESTING 


<> 


——— 
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HOISTS—HAND AND ELECTRIC 
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Car Icing* the 


MODERN way...with 
VILTER PAKICE Briquettes 


SAVES MANPOWER, TIME, LABOR, ICE COSTS 


A prominent mid-western meat packing 
concern formerly used 25 men for icing 
cars. When they replaced natural ice with 
a 120 ton PaklIce plant, they were able 
to transfer 17 men to other duties. And 
the remaining 8 men did the job in 4 
hours less time. 


Manpower saving is only ONE of many 
Vilter PakIce advantages. PakIce equip- 
ment requires less space, less operating 
attention, lower operating and total cost. 
It makes car icing a simple job, yet pro- 
vides better refrigeration. 


Pakice Briquettes, with their ovoid 
shape, are much more efficient than other 


forms of ice. Because of their scientific 
shape, they have a minimum of contact 
points, assuring greater exposed surface 
for free passage of air. Thus they provide 
lower temperatures much faster, and at 
lower cost. 


Let us tell you how Vilter Paklce will 
PAY FOR ITSELF in your car icing opera- 
tions! Write for complete details. 


* Above — a large car icing operation in 
which Vilter PakIce Briquettes flow freely 
from convenient storage bins into movable 
buckets for quick transfer into car bunkers. 


THE VILTER MFG. COMPANY 


MILWAUKEE, WISCONSIN 





BRANCH OFFICES AND DISTRIBUTORS IN 


PRINCIPAL CITIES 
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FOR THE 


MEAT PACKING INDUSTRY 


GENUINE VEGETABLE PARCHMENT - WAXED 
SPECIAL TREATED - GREASEPROOF 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT * KALAMAZOO 99 ° MICHIGAN 
BRANCH PLANTS AT HOUSTON, TEXAS AND PHILADELPHIA, PA. 








The National Provisioner—January 13, 1946 








REFRIGERATION 


COMPRESSORS 


1 YORK REFRIGERATION AND AIR CONDITIONING 


PMEADQUARTERS FOR MECHANICAL COOLING SINCE 186865 
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Armour’s Natural Casings 


* You know your sausage for- 
mulas result in good flavor. Do you 
know that they keep that flavor in the 
display cases—and right to the consum- 
ers’ tables? The way to get the best as- 
surance that delicate flavor and fresh- 
ness are preserved in the best possible 
way, is to seal it in with Armour’s Nat- 


ural Casings. Besides, you achieve that 


invitingly plump, well-filled appearance 
that wins initial sales. 

Limited quantities of Armour’s 
flavor-sealing, natural casings are avail- 
able in a variety of types and sizes, all 
carefully selected, graded and inspected. 
Call your Armour Branch or Plant today 
for help in working out your natural 
casing supply problems, 


ARMOUR and Company 
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New Cattle Price Stabilization 
Program is Outlined by Vinson 


LTHOUGH the broad outline of changes in the cattle price stabilization plan 

were made public this week in a summary of OES Director Vinson’s direc- 

tive to the Office of Price Administration and the Defense Supplies Corporation, 

all the details of the plan will not become known until OPA and DSC amend their 
regulations in order to carry out the program. 


Director Vinson ordered that the changes in the price stabilization plan become 


effective January 29. 


Packer reaction has been limited, but some observers are inclined to believe 
that the program will not be of great help to the industry. They point out that 
the industry will benefit if the changes take part of the “heat” out of the cattle 


market. 


The American Meat Institute made the following comment on the directive: 


“We are hopeful that the action taken 
will bring relief to the business, but re- 
gret that provision was not made for 
the slaughter payment to be made di- 
rectly to the persons it is designed to 
benefit, namely the producers and grow- 
ers of cattle. 

“Today’s order, if vigorously en- 
forced, should help in drying up the 
black market in meat and the making 
available of additional quantities of 
beef to the armed forces.” 


Directive Summarized 


Provisions of Vinson’s directive are 
summarized as follows: 

1—An “over-riding ceiling’ is to be 
established on live cattle and calves on 
the basis of $18 per cwt. at Chicago. 
This is $1 above the top price ($17) of 
the new range of prices at Chicago. 
On July 2, 1945, the “over-riding” ceil- 
ing will be lowered to $17.50. In each 
wne or market over-riding ceilings 
will be established $1 above the maxi- 
mum of the range of prices. 

2—Subsidy payments on Choice 
(Grade AA) cattle are to be increased 
over the present rate by $1, and pay- 
ments on Good (Grade A) cattle are to 
be increased by 50c per cwt. On July 2 
the subsidy on Choice cattle only will 
be reduced by 50c from the new rate. 
Subsidy payments on cattle on WFA 
graded meat amount to not more than 
$1.30 per cwt. (exclusive of non-proc- 
essing payments). and on July 2 this 
limit becomes $1.20. 

3—OPA and WFA are directed to 
inrease the price of the stabilization 
tange for Choice cattle by $1 and Good 
tattle by 50c per cwt., live weight, over 
the entire country. However, on July 2, 
the maximum and minimum of the sta- 
bilization range for Choice cattle will 
be reduced by 50 per ewt. Minimum 
prices of the range of prices for cattle 
of all grades for Chicago and all other 
wnes and markets will be established 
at $1.50 per cwt. under the maximums 
f such ranges of prices. This widens 
the spread between the minimums and 

(Continued on page 40.) 





Sellers Must Identify 
Mixed Hides and Skins 


When selling mixed lots of hides, 
kips and calfskins, the seller must 
either mark or separate each type and 
grade so that they are easily identified 
or his maximum price will be the estab- 
lished ceiling for the type or grade of 
skin that has the lowest maximum price 
in the lot, the Office of Price Adminis- 
tration announced this week. 

Amendment 11 to Revised Price 
Schedule 9, effective January 15, adds 
the long-established trade practice of 
identifying each grade or type of skin 
when sold in mixed lots to the price 
regulation on hides, kips and calfskins. 

OPA said that since such identifica- 
tion was customary in the trade, it 
originally did not believe it was neces- 
sary to include a provision in the regu- 
lation that required sellers to identify 
or separate the hides or skins by type, 
classification or grade although they 
were required to determine the quantity 
of each type or grade and separately 
price them. 

However, some sellers have been 
shipping hides and skins without mark- 
ing or separating or otherwise identi- 
fying skins in a mixed lot. This made 
sample inspections impossible and in- 
spections of the entire shipments were 
impracticable because of labor short- 
ages at the tanneries, OPA said. 


STAHL-MEYER NET DECLINES 


Stahl-Meyer, Inc., New York, re- 
ported a net income of $112,063, or 31c 
per common share, for the fiscal year 
ended October 28, 1944, compared with 
$125,001, or 39¢ per share, during the 
previous year. The company’s net sales 
for the 1944 period reached approxi- 


‘mately $14,800,000, an increase of more 


than $1,000,000 over 1943. The decline 
in net profits was attributed largely to 
an $82,000 increase in taxes, which to- 
taled $307,000, and higher depreciation 
and amortization provisions. 


Armour’s ’44 Sales 
Reach a New High; 
Profits Below '43 


LTHOUGH Armour and Company 
during the fiscal year ended Octo- 
ber 28, 1944, produced more product 
than ever before in its 77 years of oper- 
ation, “the demand for military and 
lend-lease purposes 
and from a fully 
employed civilian 
population was so 
great that even the 
year’s record vol- 
ume seemed inade- 
quate,” George A. 
Eastwood,  presi- 
dent, stated in is- 
suing the com- 
pany’s annual fi- 
nancial report. 

Armour’s total 
sales in 1944 
reached $1,477,970,- 
945, an increase of 
$61,412,145 over the 
previous year. On this record volume, 
the company realized net earnings of 
$11,250,348, equivalent to %c per dollar 
of sales, or %c per pound of product. 
The 1944 volume compared with $1,- 
416,558,800 during the preceding fiscal 
year and a net profit in 1943 of $14,- 
570,838. 

Out of the 1943 net, the company 
paid $3,125,339 in dividends on the guar- 
anteed preferred stock of its Delaware 
corporation, since retired, leaving a 
balance of $11,445,499 transferred to 
surplus, which was only slightly above 
the 1944 figure. As of October 28, in- 
ventories of packinghouse products 
valued on the basis of market less 
allowance for selling expenses, plus 
other products at the lower of cost or 
market (except for certain packing- 
house and other products aggregating 
$14,718,510 which were valued at cost 
on a “lifo” basis), totaled $98,438,485. 


Eastwood’s report pointed out that 
the company’s earnings during the past 
fiscal year were reduced by both higher 
operating costs and taxes. The com- 
pany’s federal tax bill, after deduction 
of a postwar credit of $2,810,885, was 
$29,972,585, contrasted with $23,455,932 
in 1943, after a postwar credit of $1,- 
613,000. Armour closed the year “in a 
strong financial position,” according to 
the chief executive, with $136,058,452 
of working capital, an increase of $6,- 
526,614 over the previous year. At 
year’s end, the company had no current 
borrowings from domestic banks. 

Armour and Company ended its fiscal 
1944 period owing back dividends of 
$28.50 per share, or $15,190,386,'on the 

(Continued on page 31.) 
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commercial use for over a quar- 

ter of a century, its innumerable 
potentialities have been only partially 
realized, in the opinion of electrical en- 
gineers. But these same men caution 
that with electronics, as with all inno- 
vations of vast promise, there is a 
tendency to overestimate the wonders it 
can perform. That electronics will play 
a role of ever-widening importance in 
the meat packing industry once the war 
ends is unquestioned. Just how exten- 
sive its influence will be is not yet clear, 
however. 

Many possible applications suggest 
themselves. Packers are particularly 
concerned with the potentialities of in- 
duction and dielectric heating of meat 
and meat products through electronics. 
It is known that experiments with this 
process have been going on for some 
time in the laboratories of large elec- 
trical equipment manufacturers. At 
present, these concerns are keeping 
quiet about their findings, except for 
rather ambiguous generalizations, ap- 
parently not wishing to show their 
hands to their competitors. 


Heat Processing of Meat 


Other experimenters are also at work. 
Probably the most active of these, and 
certainly the most widely publicized in 
the meat industry, is M. T. Zarotschen- 
zeff, popularly known as “Mr. Z.” 

According to Mr. Z, dielectric or in- 
duction heating can be applied to meat 
for sterilization and tenderizing, as well 


A commere electronics has been in 
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HUMAN VS. ELECTRIC EYE 


More widespread use of electronics in the 
postwar world poses possibility of count 
ing livestock with photoelectric eye. Ani 
mals, such as sheep shown at left leaving 
scale, are now counted visually. Runways, 
similar to that envisioned below, could be 
equipped with photoelectric eye for morg 
accurate summation. 








Moro ana 
Artist's Conception 


Can Electronics be Used 





in Meat Packing Industry for— 


Cooking? Sterilization? Controlling 
Smoke Density? Counting Livestock? 


as for precooking both meat and mixed 
meat and vegetable dishes, such as 
hash, stew and goulash. From his ex- 
periments, Mr. Z has concluded that 
“after the solution of preliminary prob- 
lems, there only remains the develop- 
ment of necessary apparatus for its 
practical application. As to the cost of 
treating meat with high frequency as 
compared with ordinary methods, it is 
considerably less and should approxi- 
mate one-tenth of a cent per pound.” 


Induction heating of meat and meat 
products unquestionably holds wide 
promise, although it is still too early to 
do much more than speculate as to how 
practical it will prove in actual opera- 
tion. Some packinghouse scientists be- 
lieve that it may have very definite 
value in canned meat processing. Mean- 
while, it is a subject which the meat 
packing industry will continue to watch 
closely, aware that it might conceivably 
develop into a revolutionary process 
that would make certain present prac- 
tices obsolete. 


A meat industry use for electroriics, 
which appears to have been overlooked 
to date, is suggested in a booklet on 
“Industrial Electronics” by the General 
Electric Co., Schenectady, N. Y. Con- 
cerning the matter of smoke control, 


the booklet takes the negative viewpoint 
that “smoke is waste” and therefor 
should be eliminated wherever possible 
Exactly the opposite is true in th 
packer smokehouse, however. ‘ 
brochure explains that “an loci 
watches a beam of light thrown ac 

a smoke column in a factory chimney 
When the smoke thickens, light & 
blocked out. A bell rings, telling th 
firemen to correct combustion.” It w 
appear that such an instrument woul 
have some application in governij 
smoke density in the smokehouse, 
though not exactly in the fashion ¢ 
lined above. 


Other Possible Uses 


Numerous other uses for the phé 
electric eye in the meat packing ind 
try are possible. As a “counter” it 
no peer. Livestock, as well as carcas 
could be accurately tabulated by @ 
device. Focused across the killing 
it would unerringly count the num 
of animals processed. It might p 
useful in counting livestock entering 
leaving pens. An accurate summatiot 
of the number of cartons, such as thost 
used for lard or pork sausage, traver 
ling down a conveyor line could be pre 
vided. Other similar uses, too numerous 
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themselves to the packinghouse super- 
intendent. 


The electric eye is employed by at 
least one packinghouse to open and close 
cooler room doors. In this connection, 
pecause of its simple, virtually fool- 
proof operation, the electric eye pro- 
yides an effective means of minimizing 
heat infiltration. 


Extensions of this application are 
legion. A photoelectric relay and light 
source, applied to a freight elevator en- 
trance, signals the elevator as trucks 
approach. If the elevator is on another 
level, it travels automatically to the 
proper floor, the doors open and the 
truck can be wheeled in without loss of 
time. Another, though unrelated, use 
for the electric eye is in the analysis of 
blood. From these divergent applica- 
tions, it is readily apparent that the 
dectric eye is capable of serving many 
uses in the meat plant. 


X-Ray for Food Inspection 


Electronics has also made possible the 
fuorescent X-ray, said to be valuable in 
the inspection of food. This ray has 
been successfully applied in checking 
the contents of containers, and in de- 
teting such foreign matter as grit, 
stones, dirt, scraps and metal. Here, 
too, electronics appears to have some- 
thing useful to offer the meat packing 
industry. 

Packinghouse chemists, especially, 
wil be intrigued by the electronic 
microscope which reveals what the 
human eye, even when aided by the 
most powerful light microscope, has 
hitherto been unable to see. The magni- 
fying power of this instrument is within 
the range which lies immediately be- 
yond the limits of light microscopy. 
Installation is simply a matter of plug- 








What Is Electronics? 


A definition of this much-dis- 
cussed word is provided in lay lan- 
guage by Electronic Industries as 
follows: “Electronics is the science 
and art of applying the magic of 
radio and electronic tubes to a host 
of purposes besides broadcasting 
and wireless communications. Any 
current of electricity is a current 
of electrons conducted through 
wires, motors, lamps, etc. (usually 
metallic paths.) While these ‘free’ 
electrons are in transit through the 
vacuum, or near vacuum, of an 
electron tube, their journey may be 
controlled by that sensitive ele- 
ment in the tube known as the grid. 
It is from our ability to control, 
start or stop the flow of electrons 
in a vacuum tube that we get the 
numerous marvels of electronics— 
a sort of fourth dimension in the 
science of electricity.” 











ging into a standard 115-volt electric 
outlet. Lenses are permanently aligned 
and an operator, seated before the in- 
strument, manipulates only a few finger 
tip controls. Through this instrument 
the packinghouse chemist will be able 
to magnify specimens as much as 5,000 
times if he is so disposed. 

Electronic precipitation equipment, 
which removes from the air fine parti- 
cles of dust that cannot be collected by 
other means, will also bear investiga- 
tion by the packer, particularly for 
possible application in the bacon slicing 
room and sausage cooler. Vapors and 
fumes which escape mat and mechanical 
cleaners are caught by this highly sen- 
sitive apparatus. Further air steriliza- 
tion is possible through use of ultra- 





ELECTRONIC MICROSCOPE 


Meat packing laboratories may find port- 

electric electron microscope of the 
§pe above, made by General Electric, of 
feat help in research and control work. 


Electronics Uses 


ase 
Ail 


FOOD INSPECTION BY X-RAY 


Several branches of the food industry are 
already making use of the X-ray to dis- 
cover presence of foreign matter. Photo 
shows candy, but suggests meat plant uses. 
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violet ray lamps which kill air-borne 
bacteria. Such lamps have been in use 
in the industry for sometime as aids in 
minimizing cooler spoilage and in rapid 
tendering of meat. It is not unlikely 
that both types of equipment may in 
time reveal other definite meat plant 
applications. 


Packinghouses using AC current may 
welcome an electronic system, patented 
by General Electric, for operation of 
DC motors on AC current. Starting, 
acceleration and speed are all controlled 
electronically. Through this system, 
under the trade name Thy-mo-trol, 
speed may either be pre-set before 
starting the motor, or adjusted while the 
motor is running. The motor pulls up 
to the proper speed with smooth, uni- 
form torque, after which the current 
drops off to a value proportional to the 
load of the motor. 

And so the list of electronic devices 
which will inevitably find their way into 
meat plants after the war mounts. 
Many will be of a character which will 
serve all industry, while others will 
have specific meat plant applications 
only. 

Certain electronic devices will serve 
the packer indirectly, as the tempera- 
ture control unit by which high speed 
cutting tools, such as the knives on si- 
lent cutters, are heat-treated to provide 
a stronger, sharper cutting edge. 

Perhaps packers will find use for an 
electronic instrument which is said to 
measure the vitamin content of foods. 
... for a photoelectric pyrometer which 
provides a dependable method of indi- 
cating and recording temperature. . 
for an electronically-energized time-de- 
lay relay. The possibilities appear end- 
less. For this reason, packers will do 


well to keep their eyes on electronics 
progress as it may affect the operation 
of their plants. 





SMOKE DENSITY 


Photoelectric relay of type pictured above 
is used in large industrial plants to check 
smoke density, suggesting possibility of em- 
ploying device in meat plant smokehouses. 
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By R. F. STILWELL 


FTER everybody has: done his best 
in digging and distributing coal, 
the only thing left is to save what 

you can—and that’s where the men of 
the packing industry come in. Here are 
suggestions: 

With all the propaganda (good and 
bad) with which you have been flooded 
for the past 20 years, Mr. Reader, you 
may laugh at the suggestion that yo 
can reduce your coal consumption. Yet 
we can be hopeful, considering the fact 
that the large electric public utility 
plants reduced their consumption per 
kilowatt hour 56 per cent in 20 years. 
This can’t be the end. These same 
utility plants, along with big and little 
industrial establishments, can further 
improve steam-generafing efficiency, 
and reduce steam consumption, without 
buying new equipment or worrying too 
much about what coal they are burning. 

After 20 years’ experience, making 
surveys and testing coal in hundreds of 
power and heating plants in the eastern 
half of the United States, I am con- 
vinced the coal consumption of the 
average plant is 5 to 10 per cent higher 
than the equipment would warrant. 
Nationally that’s a lot of coal, and 
saving a small fraction of it would 
come to many millions of tons a year. 


Tracking Down Losses 


That’s why you should follow your 
coal right through from the car on the 
track to the heat units in the stack to 
see where it all goes and what can be 
done about it. 


If you have to help the war effort by 
burning a higher ash, lower Btu, or 
higher sulphur coal, or if the ash- 
softening temperature is higher or 
lower than you’d like, see what horse 
sense and “know-how” can do. Before 
you say it can’t be done, try changing 
your stoker feed rate and the secondary 
ram adjustment. Try changing fan air 
pressure and uptake damper position. 

Now that you’re on high-ash coal, 
doesn’t it sound reasonable that you 
should clean fires more often? Maybe 
the boiler and stoker need repair parts 
or cleaning. Perhaps the boiler-plant 
steam requirement itself can be re- 
duced. 


See whether overloading troubles 
can’t be eased by better load distribu- 
tion and trimming peak load require- 
ments. To avoid slagging difficulties, 
don’t pile burning coal against furnace 
walls. Try more air, and experiment 
with various thicknesses of fuel beds. 

Perhaps your soot blowers need re- 
pairing, or are in the wrong location. 
Check the fineness of your pulverized 
coal, if that’s what you’re burning. 
Perhaps you can grind it finer and still 
have the required mill capacity. Per- 


Page 14 


Packer Can Aid War Effort by Reducing 
Plant Coal Consumption 


haps the burner location can be changed 
without too much expense. There are 
literally hundreds of things you can do, 
and you know your plant better than 
anyone else. 

Not all operators realize that the 
higher ash and sulphur coal can often 
be burned as efficiently, and sometimes 





Predict Fuel Shortage 


War Mobilization James Byrnes this week, 
in asking for curtailment of advertising 
and display lighting and requesting a 68- 
deg. maximum temperature in homes, said 
that indicated production of bituminous 
coal in 1945 would run about 40 million 
tons short of projected requirements. The 
deficit has been made up by drawing on 
stockpiles, which are now dangerously low. 





more efficiently, than a coal of “better” 
analysis. And steam costs may be con- 
siderably lower. 


Following are specific suggestions 
for saving coal: 


Unloading Cars: Be sure that coal 
cars are really empty when returned to 
the railroad. I have seen as much as a 
ton of coal sent right back to the mine in 
an “empty” car. Perhaps it was frozen 
in transit. If so, a little extra work or 
calcium chloride would have paid hand- 
somely. 

Avoid Segregation: Avoid segrega- 
tion of the coarse and fine pieces of 


coal in unloading and handling. Segre 
gation reduces efficiency with all types 
of stokers, particularly with traveling 
grate stokers. When a “good coal” ig 
segregated it becomes a “poor coal.” 
To reduce the segregation in round 
bins and silos, make a ladder @& 
spreader out of scrap wood or iron. AL 
ways keep long overhead bins as ful 
as possible all the time. Fill them 
horizontal layers if possible. If the fire 
man uses a traveling lorry to fill hop. 
pers, tell him to take coal uniformly 
along the length of overhead bins. Re 
pair holes in conveyor pans so that fine 
coal does not accumulate in one plac 
in the bin. Remember that finer sized 
nut and slack coals do not segregate in 
handling as much as the coarser sizes, 


Tips on Coal Storage 


Store Carefully: Don’t store mor 
coal than you need or can handle safely. 
Remember it costs anywhere from 25¢ 
to $1 per ton to store coal and then re- 
claim it. Nut-and-slack and slack sizes 
should be stored in layers 3 or 4 ff 
thick and each leveled and rolled hard 
with a bulldozer. 


Store on clean, hard, well-draing 
ground. Don’t pile against buildings @& 
fences. Don’t store in conical piles # 
possible to avoid it. 

Segregation of coarse and fine coal 
is a major cause of storage fire, 
Coarse, double-screened coal, such @% 
nut, stove and egg sizes, should be 





HANDLES LOW-PRICED COALS SATISFACTORILY 


Efficiency of boiler in background at this eastern meat plant was increased 12 per cent 
several years ago by installation of powdered coal equipment and automatic controle 
Unit in foreground is used for standby service; the two boilers are rated at 250 hp. each 


Ash handling is required only once a week for this installation. 
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AUTHOR OF ARTICLES 
ON COAL SAVING 


Author R. F. Stilwell, whose two 
articles on coal saving were -made 
available to the PROVISIONER by 
Power Magazine, is fuel engineer 
with North American Coal Corp., 
Cleveland, Ohio. He is a registered 
professional engineer, state of 
Ohio; a member of the Technical 
Advisory Board of Bituminous Coal 
Research, Inc., and a consultant for 
Solid Fuels Administration for 
War, Department of Interior. 


Mr. Stilwell has spent many 
years studying boiler-plant per- 
formance on the spot. Because this 
war can’t be won without enough 
coal for production and transporta- 
tion, and because the situation will 
be particularly tight this winter, he 
lists many ways to save coal. 
Check these against your own 
operation. 














handled carefully when stored to pre- 
vent pockets of fine coal. Here, pile 
loosely and ventilate as much as pos- 
sible, a procedure opposite to that used 
when storing coal containing fines. 


Storage-pile fires waste thousands of 
tons of coal annually, yet they are al- 
most always preventable if coal is 
stored and reclaimed with care. When 
reclaiming coal from a storage pile, if 
practicable, cut squarely across the 
pile, beginning at one end and working 
toward the other. If hot spots develop 
remove the hot coal and burn it at once. 
Check pile temperature frequently for 
the first 60 days, or until no further 
temperature rise above 150 to 160 degs. 
F, is noted. 


Get at Plant Repairs 


So much for coal handling. What 
about state of repair in your plant? I 
know it’s been hard to get enough men 
to run the plant, but wouldn’t the men 
you have get along fairly well if you 
make a few necessary repairs and re- 
duce the load on your equipment? 

How much coal are you losing 
through burned-out, warped or loose 
grate bars and dump plates? The direct 
loss in unburned coal may be small, but 
the heat lost by excess air through 
these grates may be very large, over- 
loading your stokers and fans. And this, 
in turn makes extra work for firemen 
and repair crew. Also, it wastes more 
coal. 


How long since you inspected your 
boiler baffling? Broken, loose or im- 
properly designed baffling is a major 
cause of low boiler efficiency and in- 
adequate capacity. 

Strange things happen. For example, 
I was testing coal recently in a paper- 
mill plant when a boiler blowdown line 
burned off near the drum, burning the 
fireman and putting the boiler out of 
service for a week. Inspection showed 

(Continued on page 30.) 





AIR-MINDED BOILER VAULTS THROUGH 
ROOF; SOLVES REPLACEMENT PROBLEM 


HAT could have been a real tragedy at the Montana Meat Co. Plant 

in Helena turned out quite the other way, and Walter Larson, able 
and genial president of that company, thinks perhaps the gremlins had 
something to do with it. 

The Montana Meat Co. had a boiler which had pretty well served its 
useful life. A replacement boiler had been purchased and had been set up 
outside the powerhouse. Larson had been debating the most effective way 
of removing the old boiler without having to tear down too much of the 
powerhouse to get it out. The job looked formidable. 

However, on a recent Saturday morning, nature in the form of the power 
of steam unharnessed took a hand. A dull thud shook the area around the 
Montana Meat Co. plant and the boiler suddenly appeared through the roof 
of the powerhouse. It sailed cleanly between the guy wires supporting the 
smokestack and landed in the yard 50 or 60 ft. from the powerhouse, ready 
for the next metal scrap drive. 


Fortunately, no one was in the power plant when the boiler blew up and 
no one was nearby, so there were no injuries. A careful check of the 
powerhouse showed that it had not been damaged; in fact, nothing about 
the plant was harmed except the roof of the powerhouse. Within a short 
time a temporary building had been erected over the replacement boiler 
and the plant was functioning normally. 

Larson admits that the thought of blowing the boiler out of the power- 
house had not occurred to him as a possible solution to his problem, and he 
emphasizes that he does not recommend this method to other meat packers, 
despite the good fortune in his own case. 

Upper photo shows how far boiler Janded from plant (background) after 
rocketing through roof of structure. In lower photo, discussing the boiler’s 
freak flight, are (1. to r.) H. W. Larson, president of the Montana Meat 
Co.; E. S. Holmes, president, John R. Daily, Inc., Missoula, Mont.; Paul 
McCormick, secretary, Pierce Packing Co., Billings, Mont., and John Mon- 
inger, American Meat Institute, Chicago. 
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TROLLEYS 


ARE MADE TO 
LAST LONGER 


Too often overhead Trolleys are considered a ‘‘small’’ itern of 
equipment in the average packinghouse, and their purchase 
and maintenance are not given proper consideration. ANCO 
on the contrary always considers Trolleys an important part 
of packinghouse equipment, and, therefore, holds to very high 
standards of materials and production. 





Only first grade materials are ever used in ANCO Trolleys. 
Particular attention is paid to the design of the sheave wheels, 
which are perfectly round, carefully drilled, and grooved in a 
way which makes it impossible for them to climb curves or 
switches. They are made of the best grade of grey iron obtain- 
able, cast so smooth that it is unnecessary to machine or in 
any way destroy the original hard casting surface of the tread. 
It is this that insures life of the wheels. 





Perfect design, balance, uniformity, and highest grade of 
materials, together with rigid inspection make ANCO Trolleys Ne 
the accepted standard in hundreds of packinghouses today. M 


THERE IS AN ANCO } *« 
TROLLEY FOR EVERY | © 
PACKINGHOUSE NEED | 
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THE ALLBRIGHT-NELL CO. j * 
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COMPARISON OF INCOME PAYMENTS, DISPOSABLE INCOME, CONSUMER 
EXPENDITURES, AND FOOD EXPENDITURES PER PERSON,1929-44 
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FOOD’S SHARE OF CONSUMER SPENDING GOES UP 


Food expenditures have almost doubled from the average in 1935-39 and now 
account for 31 per cent of total consumer spending compared with 26 per cent 
in that period. However, consumers spent about 24 per cent of their disposable 
income for food in 1944 just as they did on the average in 1935-39. Disposable 
income allows for the deduction of direct personal taxes and is important for 
estimating expenditures in very prosperous years and depression periods. The 
spread between disposable income and consumer spending in the past three years 
is due to very large savings of individuals. (Bureau of Agricultural Economics.) 


1939 1941 1943 1945 








No Rating Is Required for 
Meat Processing Equipment 


Meat packing, meat canning and meat 
processing machinery may now be de- 
livered on unrated orders, according 
to a revision of Limitation Order L-292 
(food processing machinery), issued 
this week by the War Production Board. 
Meat industry equipment covered by 
this order includes power-driven disc 
and blade saws, band saws, slicers and 
grinders, killing floor machinery and all 
other equipment used in the prepara- 
tion and processing of meat products 
and filling, labeling and casing ma- 
chinery. Machinery used in the fer- 
tilizer, glue and hair departments, oleo 
processing, press room or tank room 
is excluded. 

However, priorities assistance, if re- 
quired, will be available for the pro- 
curement of equipment necessary to 
the maintenance of existing operations 
and the expediting of WFA programs. 
If a rating is needed, applications for 
preference ratings will be filed with the 
nearest WPB field office on form WPB- 
541 or, where construction is involved, 
on form WPB-617. The use of special 
application forms WPB-576, WPB-748 
and WPB-3155 has been discontinued. 

The elimination of the rating floor 
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from the sale of food processing ma- 
chinery does not in any way affect pro- 
duction quotas established for this 
equipment, WPB officials explained. 


ASRE NAMES OFFICERS 


Officers who will serve during the 
1945 term were named at the fortieth 
annual meeting of the American Soci- 
ety of Refrigerating Engineers, held 
last month in New York City. They 
are: 

President, J. F. Stone, New York 
City; first vice president, Charles S. 
Leopold, Philadelphia; second vice 
president, Roland H. Money, Cincinnati; 
treasurer, John G. Bergdoll, jr., York, 
Pa., and secretary, David L. Fiske, New 
York City. 

New directors named to serve until 
1947 are: B. H. Jennings, Evanston, 
Ill.; Charles S. Neeson, Dayton, 0.; 
John S. Forbes, Pittsburgh; Warren W. 
Farr, Cleveland, and C. Hill Garrison, 
Kansas City, Mo. 


Our invasion troops must have con- 
tainers. Intensify your plant container 
salvage program to speed Victory. 








Cudahy Volume Hits 
All-Time Peak But 
Net Profit Slumps 


HE UPS and downs of wartime 

operation are graphically reflected 
in the annual report of the Cudahy 
Packing Co. and its subsidiaries for 
the fiscal year ending October 28, 1944, 
which disclosed 
that although total 
tonnage reached its 
highest point in 
company history, 
dollar sales were off 
$9,228,000 (2.15 
per cent) with a 
consequent decline 
in net earnings 
of $241,393 (7.0 
per cent) from the 
previous year. Re- 
duction in dollar 
sales was traceable 
to slightly lower 
selling prices, par- 
ticularly on prod- 
ucts earmarked for government agen- 
cies, according to E. A. Cudahy, chair- 
man of the board. 

Net earnings for the year were 
$3,190,061 compared with $3,431,454 
for 1943. The decrease in net earnings 
was said to be due to higher taxes, 
since the operating profit exceeded that 
of the preceding year. Sales on a ton- 
nage basis increased 6.16 per cent over 
1943. 


Earnings $5.58 per Share 


Earning per share for common stock 
during the past year were $5.58 against 
$6.10 in 1943 and $5.93 in 1942. A 
special dividend of 30c¢ on common 
stock was paid October 27. A 30c per 
share dividend was also declared on 
December 15, 1944, payable January 15, 
1945. 


The extent to which the company’s 
total tax bill has increased is revealed 
by the fact that 1944 taxes, which 
amounted to $10,680,278, exceeded total 
taxes paid from 1935 to 1940, inclusive. 
Cudahy’s 1943 taxes amounted to $10,- 
209,957, while in 1942 they were only 
slightly more than half this figure, or 
$5,502,696. The company’s taxes have 
been increasing steadily for the past 
ten years. In 1935, they totaled less 
than $1,000,000. 

Cudahy’s net sales and operating 
revenues for the latest period totaled 
$419,618,928 compared with $428,847,- 
409 in the 1943 fiscal year. Cost of sales 
and operating expenses, after applying 
federal food subsidies as a reduction 
of product costs, reached $391,378,487. 

The concern’s working capital posi- 
tion remains strong, the report states. 
At the end of the latest fiscal year, net 
working capital was $30,121,000 against 
$31,451,000 the previous year, the de- 
crease being due principally to the 
firm’s refunding operation. The report 
explains that “through a refunding 

(Continued on page 29.) 





E. A. CUDAHY 
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Book Reviews 











LIVESTOCK IN CONTINENTAL 
EUROPE DURING WORLD WAR II. 
—Published by Food Research Insti- 
tute, Stanford University, California. 
Sixty-three pages, including six charts. 
Price 50c. Written by Helen C. Farns- 
worth. 

The author has made an extensive 
study of pre-war and present day live- 
stock population of continental Europe, 
exclusive of Soviet Russia, Estonia, 
Latvia, and Lithuania. The compilation 
of livestock totals in the various coun- 
tries of “continental Europe ex-USSR” 
shows that the livestock position has de- 


teriorated significantly less in the five 
years of World War II than in 1914-18. 
Cattle, sheep and horses have declined 
moderately in number during the pe- 
riod, while sharp reductions have been 
registered in pigs and poultry. The low 
point in animal population probably 
came in 1942—43; since then some coun- 
tries have reported moderate increases, 
even though there has been very little 
improvement in feed conditions. 


When reductions were made in live- 
stock numbers, it is pointed out, farm- 
ers preferred to cut their holdings of 
animals that could rapidly be restored 
in numbers when more feed was again 
available; hence the sharpest reduction 
in hogs and poultry. The declines in 
cattle and pig numbers were largest in 





Dehydrated Meat Pregucts 


Require Small 
Package Operations... 


Packaging and check-weigh- 
ing a dehydrated meat prod- 
uct in the Rival dog food 
plant, Chicago, Til. 







Dried eggs for export, dog foods and hundreds of dehydrated 
meat and cereal products for everyday consumption run into 


huge volume. . 


will no doubt increase with post-war 


business. In general this is a small package operation ...a 
concentrated high value commodity that requires accurate 
weights to insure profitable operation. This is why EXACT 
WEIGHT Scales (many Models) can be found on hundreds 
of production lines engaged in dehydrated food packaging of 
which meat products have a large share indeed. Write for 


details for your operation. 


THE EXACT WEIGHT SCALE COMPANY 
400 West Fifth Ave., Columbus 8, Ohio 
Dept. F 1104 Bay St., Toronto, Canada 


hact Weight 
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the German-occupied countries of north 
western Europe, which in prewar year 
had relied most heavily on imports @f 
grain and oil cake. Also, countries tha 
have been subject to the ravages of way 
have been hard hit as far as livestog 
numbers are concerned, due in part 
enemy occupation and also to destrue 
tion in fighting. Meanwhile, grain-syp. 
plus countries have maintained liye 
stock numbers fairly well. The authe 
states that it is impossible to forege 
the degree of shortage in animal prog 
ucts that will exist in Europe when th 
war ends. They could be either less ge 
vere than in 1943 or materially worg, 
depending in part upon the shifting ¢ 
battle grounds and the amount of é& 
struction done, and on what policies th 
various armies pursue with respect & 
requisitions of livestock for food. 


Overseas shipments of quantities of 
fats and smaller amounts of canned and 
dried milk will be needed in continental 
Europe ex-USSR immediately after the 
war ends. However, considerably ip 
creased supplies of feed and grain 
would make it possible for continental 
farmers to feed their existing livestock 
herds to much better advantage and 
more meat animal products would he 
available in a comparatively short time 
The report in its entirety is probably 
the most up to date available on live 
stock conditions in most of Europe sine 
the beginning of World War II. 





FREEZER ALLOCATION NOW 
COVERS FOUR MORE CITIE 


By amendment 2 to WFO 116, th 
War Food Administration has directs 
that freezer space be made available 
on allocation,- to accommodate fowl 
products of the armed services # 
needed at Georgetown, Del., Nation 
Stock Yards, Ill., Pittsburgh, Pa., & 
Joseph, Mo. and Springfield, Mo. Pub 
lic freezer space in 24 cities is no 
subject to such allocation. Amendment 
2 also removed Springfield, Ill., from 
the list of cities. 


WFA also announced the appoint 
ment of Paul Mehl of the Chicago mit 
west regional Office of Marketing Serr- 
ices as WFA representative to adm 
ister WFO 111 (warehousing order) i 
Illinois, Indiana and Wisconsin. Al 
persons wishing authorization unde 
WFO 111 for storage in the three state 
should direct inquiries to Mr. Mehl # 
5 So. Wabash ave., Chicago. Inquii 
for all other areas except New You 
should be made to the administrator 
WFO 111 in Washington. 




























RATH TO SPEAK 


R. A. Rath, president, Rath Packt 
Co., Waterloo, Ia., will be a featum 
speaker at a food industry conferem 
sponsored by the University of Wis 
sin School of Commerce, scheduled 
be held at the Pfister hotel, Milwaw 
Wis., January 31 and February 1. 
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MISMANAGEMENT OF 
MEAT PROBLEM GETS 








CRITICAL ANALYSIS 





Attention of the meat trade and con- 
sumers in New York City and other 
eastern centers was still focused on 
the problem of obtaining adequate sup- 
plies this week as OES Director Fred 
Vinson adopted one of the proposals— 
more definite control of cattle prices— 
for which dealers, wholesalers and some 
packers had been clamoring. 


Market Commissioner Henry Brun- 
dage of New York City estimated that 
the city is now obtaining about 12,000,- 
000 lbs. of meat weekly for civilians, or 
about 60 per cent of normal wartime 
civilian consumption. 


Just prior to issuance of the Vinson 
directive (see page 11), suggestions 
for remedying the meat situation were 
made by several Congressmen, while 
George A. Casey, president of John J. 
Felin & Co., Philadelphia, lashed feeder- 
producer opposition to cattle ceilings, 
as well as administrative buck-passing 
which has permitted the development 
of black markets at the same time that 
legitimate packers have been losing $15 
to $30 per head on cattle. 

Mr. Casey’s views were given in a 
letter to Representative Emanuel Cellei 
of New York commenting on that Con- 
gressman’s bill to give OPA uncondi- 
tional rights to establish ceilings on 
live cattle. 


Ploeser Re-Submits Plan 


In a letter to Director Vinson, OPA 
Administrator Chester Bowles and 
WFA Administrator Marvin Jones, 
Representative Walter C. Ploeser (Mis- 
souri) re-submitted his plan for solving 
the meat shortage. He stated that the 
administration has failed to bring meats 
from producer to consumer in adequate 
amounts, citing the shortages in east- 
ern centers and blaming WFA set-aside 
regulation. 


Representative Ploeser declared that 
the administration has failed to pro- 
vide an ample supply of meats for war 
needs, failed to increase meat produc- 
tion, mismanaged the price control act 
80 as to create black markets, failed to 
protect the health of the nation or pro- 
vide an adequate program to supply 
post-war needs or preserve small busi- 
hess units in the meat industry. 


Ploeser recommended that the War 
Meat Board be revised by the creation 
of an industry section of 15 for beef, 
pork, veal and lamb; that wholesale 
ceilings be established allowing reason- 
able markup for the retailer; that 
slaughterers’ selling prices be based on 
the cost of livestock plus operating 
cost with an allowance for minimum 
profit; that a feeders’ selling price ceil- 
ing be placed on all cattle except those 
Which will grade AA when dressed; 
that producers and feeders of cattle 
should be protected in their feed costs. 
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NON-SLAUGHTERERS' MEETING 


The National Association of Non- 
Slaughtering Meat Processors and 
Wholesalers has scheduled its annual 
meeting for the Stevens hotel, Chi- 
cago, on February 17. However, in view 
of War Mobilization Director Byrnes’ 
announcement last week end, calling 








WHAT HAPPENS TO RILEY 
ON JANUARY 21 BROADCAST 











Riley’s bout with his conscience is the 
theme of the January 21 broadcast of 
the American Meat Institute’s radio 
show, “The Life of Riley,” starring Wil- 


for cancellation of all conventions re- 
quiring attendance of more than 50 
persons (unless approved in the war 
interest), the meeting may be called off. 


liam Bendix. Riley finds a pocketful of 
nickels in a phone booth and decides 
that finders are keepers. But he soon 
feels guilty and seeks to find a means 
of returning the nickels to the telephone 
company anonymously. His efforts get 
him involved with the police and lead 
the story to a surprising climax. See 
your local newspaper for details on 
time and station. 


It is estimated that approximately 
one-half of all the meat consumed by 
our armed forces is beef. 










































































@ You can easily adjust the Votator to give you 
the exact results you want in your plant. The flow 
plan above shows the full control and simplicity 
of the Senior Votator’s operation. Comparable con- 
trols of the refrigerant are also provided. Once 
regulated, the unit practically “runs by itself.” 
Thus, with minimum attention, the Votator pro- 
cesses lard of exceptionally uniform improved 
quality. Units are available for lard plants of any 
size. Let us send you full information. The Girdler 
Corporation, Votator Division, Louisville 1, Ky. 
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Propel 


ce 


Maybe the fellow who sits behind this desk is you! At 


any rate, he’s the busy man in hundreds of plants who 
knows what it takes for profitable operations, and how 


important properly-engineered equipment can be in mak- 
ing them a reality. 

It’s a man in this position who has already placed his 
stamp of approval on thousands of dollars worth of 
HOTTMANN EQUIPMENT ... and who, in days to 
come, will say—““Okeh”, to new and revised plant lay- 
outs involving it. 

For he knows that the HOTTMANN line will help 
make the most of meat ... will help make better meat 
products, at lower cost ... will help turn valuable by- 
products into a maximum dollar profit. 


If PROFIT is your responsibility, HOTTMANN En- 
gineers are ready to help you get it. Call or write, today! 


THE HOTTMANN MACHINE COMPANY 


7 East 


T 


Allen Street » Philadelphia, Penna. 
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SAUSAGE WITH EYE APPEAL 


While a good many processors are 
now making only the simplest and most 
popular types of ready-to-eat meats, 
they say that they intend to resume the 
manufacture of loaves and eye-catching 
kinds of product as soon as possible. 
Mosaic sausage has lots of eye appeal 
when sliced, and although it might be 
difficult to make it now, it has possibili- 
ties as an item for the meat processor’s 
post-war line. 


Either veal trimmings or extra lean 
pork trimmings may be used as the 
basic meat in mosaic sausage. One for- 
mula calls for: 

75 Ibs. veal trimmings 

10 Ibs. regular pork trimmings 

8 Ibs. diced and scalded back fat 

7 Ibs. diced cooked hearts 

2 Ibs. peeled pistachio nuts 

3 cans pimentos (28 oz. size) 

4 Ibs. binder 

2 Ibs. relish or chopped sweet pickles 

Grind the veal trimmings through the 
%-in. plate and again through the 
\%-in. plate with: 

3 Ibs. high quality salt 
8 oz. sugar 

% oz. nitrite of soda 
2 oz. sodium nitrate 

Veal is then placed in silent cutter 
and chopped with binder and following 
seasoning ingredients: 

6 oz. ground white pepper 

1 oz. ground ginger 

2 oz. greund mustard 

2 oz. onion powder 

1 oz. cardamom 
Add ice to veal in cutter, then put in 
ground regular pork trimmings and 
chop all until meat is of correct con- 
sistency. 

Many sausage manufacturers have 
found it desirable to use ready prepared 
seasonings or specially prepared season- 
ings, as manufactured by reputable 
firms, in making this and other sausage 
products. Use of such blended season- 
ings prevents variation in flavor from 
batch to batch and also saves manpow- 
er, an important consideration today. 


Put meat mixture in mixer with diced 
fat, hearts, pistachio nuts, pimentos and 
relish. Other ingredients may also be 
added to dress up the sausage and give 
it an unusual appearance. Mix all ma- 
terials thoroughly and stuff in beef 
bungs or in corresponding artificial cas- 
ings. Hang product in cooler overnight 
or for a period long enough for devel- 
opment of color. 

Cook sausage next morning for 3 
hours at 170 degs. F. and chill in cold 
water for at least 30 minutes. Mosaic 
sausage is smoked lightly. until dried off 
and is then placed in cooler until 
shipped. 


Another method of handling the sau- 


Sage is to smoke it lightly on morning 
after stuffing. It is then cooked for 2 to 
8 hours at 160 to 170 degs. F. and is 
placed in the cooler. 


LARD FLAKES IN HARDENING 


A packer who has heard about the use 
of hydrogenated flakes to harden lard, 
but who is not making War lard for the 
Army, wants to know how great a quan- 
tity of flakes is added in hardening lard. 
He writes: 

EDITOR THE NATIONAL PROVISIONER: 


We understand hydrogenated lard flakes are 
being used instead of lard stearine to harden lard. 
Can you tell us how great a quantity of flakes is 
dea? 


The American Meat Institute points 
out in its directions for making Army 
lard that the percentage of hydrogen- 
ated lard flakes to be used for harden- 
ing will depend on the melting point of 
the lard to which the flakes are to be 
added and the titer of the flakes. 


The usual range of Wiley melting 
points of lard made from various types 
of hog fat are: lard made from leaf fat, 
44.5 to 46.0 degs. C.; lard made from 
killing fat, 43.0 to 43.5 degs. C.; mix- 
ture of all body fats, 39.5 to 41.0 degs. 
C.; back fat, 37.0 to 38 degs. C., and 
cutting fat, 36.0 to 38.0 degs. C. 


The percentage of lard flakes of a 
given hardness required to produce the 
desired titer in a finished lard can only 
be determined by making experimental 
mixes. However, the following table 
may be helpful in estimating the per- 








There's Always 
A Demand for 


HOUSER 
BOLOBI 


Kosher Bologna finds a wide 
market with many classes of 
trade. 


Realizing the extent of this 
Kosher market THE NATIONAL 
PROVISIONER has published di- 
rections for its production based 
on tested formula and manufac- 
turing process. 


Send 15¢ for THE NATIONAL 
PROVISIONER'S reprint on Ko- 
sher Bologna. 

THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 


Please send me a copy of reprint on 
Kosher Bologna. 





(Enclosed find 15c in stamps.) 

















The National Provisioner—January 13, 1945 


centage of flakes to use in experimental 
mixes, although it cannot take the place 
of Wiley melting point tests on mix- 
tures of lard with lard flakes. 


The table is based on the addition of 
57-deg. titer lard flakes in 5, 6 and 7 
per cent proportions to lards of different 
melting points: 


Wiley 


melting Wiley melting point after the addition of 
point 5% lard 6% lard 7% lard 

of lard flakes flakes flakes 
38 43.7—44.7 44.5—45.5 45.0—46.0 
39 44.0—45.0 44.7—45.7 45.3—46.3 
40 44.3—45.3 44.9—45.9 45.5—46.5 
41 44.5—45.5 45.1—46.1 45.7—46.7 
42 45.0—46.0 45.5—46.5 46.0—47.0 


MAKING ENGLISH SAVELOYS 


A southern meat packer wants some 
information about English sausage 
called saveloys. He writes: 


EDITOR THE NATIONAL PROVISIONER: 

One of my former employes who is stationed in 
England has mentioned sausage called saveloys. 
Can you tell me anything about this product? 

This is a fresh cooked sausage made 
with considerable dry bread soaked in 
water or milk and then drained thor- 
oughly. A pre-war 100-lb. formula 
called for the following materials: 

60 Ibs. lean beef trimmings 
15 Ibs. fat back trimmings 
25 Ibs. soaked and drained dry bread 

An American sausage maker’s for- 

mula is as follows: 


40 Ibs. beef trimmings 
25 Ibs. pork cheek meat 
15 Ibs. cooked hog snouts 
20 Ibs. fat back trimmings 
3 lbs. binder 
Meats are ground through %-in. plate 
and cut in silent cutter. Beef is put in 
cutter first, pork or bread is added next 
and fat trimmings last. If the second 
meat formula is used, enough crushed 
ice should be added during cutting to 
make a good stiff dough. The following 
seasoning ingredients are added during 
cutting: 
1% Ibs. high quality salt 
6 oz. white pepper 
1 oz. 
% on. 
Me oz. 
% on. 
Stuff the meat into medium hog cas- 
ings. Sausage may be linked in 5-in. 
lengths, or not, as desired. Place in a 
warm dense smoke for about 30 min- 
utes and then in a hot smoke for 5 to 
10 minutes. Cook the sausage for 15 
minutes at 175 degs. F. and rinse with 
cold water and again with hot. Save- 
loys are ready for market when well 
chilled. 


summer savory 
cinnamon 
ground cloves 
ginger (optional) 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 





Dripping wet, Patapar keeps its strength and beauty 


ee This sheet of Patapar* Vegetable 
Parchment was soaked in water for 
hours. Then out it came, intact — dis- 
playing all its original lustre and dis- 
tinctive texture. Even when boiled 


Patapar keeps its strength and beauty, 


Patapar resists 
grease, too 


Grease or oil can be left on Patapar 
without penetrating. 

Wrapped in Patapar, products with 
high grease content are kept fresh and 
appetizing. 


I79 types 


Patapar is produced in many types or 
variations to fill a wide range of needs, 
For example, some types of Patapar 
are airtight. Other types are made for 
products which must have wrappers 
that allow them to “breathe”. There 
are types to meet varying requirements 
of wet-strength, grease-proofness, 
opaqueness. All in all, 179 different 
types cf Patapar have been perfected. 


A few of Patapar’s 


many uses 


As a packaging material Patapar pro- 
tects butter, meats, fish, cheese, ice 
cream, shortening. It is used for milk 
can gaskets, bottle hoods, box and can 
liners, bulk packaging units and for 
literally thousands of other purposes, 


Complete 
printing service 


Patapar’s rich distinctive texture lends 
added beauty to the colorful effects of 
printing. Our plants are equipped with 
complete facilities for printing Pata- 
par in one or more colors by letter- 
press or offset lithography. 


Patapar Keymark 


This little keymark is 
the nationally adver- 
tised symbol of wrapper 
protection. It can be in- 
cluded on printed Pata- 
par at no extra cost. On 
your wrappers, it tells 
customers that you are giving your 
product the best possible wrapper 
protection. * Reg. U.S. Pat. Off 


Paterson Parchment Paper Company, Bristol, Pennsylvania 
West Coast Plant: 340 Bryant Street, San Francisco 7, California 
Branch Offices: 120 Broadway, New York 5, N. Y. 111 West Washington Street, Chicago 2, lil. 
Headquarters for Vegetable Parchment since 1885 
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Personalities and Events 


of the Week 


@ The U. S. Department of Labor re- 
cently cited three Denver meat plants 
for their cooperation in the nation-wide 
campaign to reduce meat plant acci- 
dents. Firms so honored included K & 
B Packing Co., Lindner Packing & Pro- 
vision Co. and Pepper Packing & Pro- 
vision Co. 

®@ Freeburg Packing Co., Belleville, IIl., 
announced that it was suspending oper- 
ations at the end of last week. No 
reason for the suspension was given 
by a company spokesman, who said the 
plant normally slaughters 50 hogs, 50 
cattle and 20 calves per week. 

@ A small quantity of smoked meats 
was destroyed on December 29 in a 
minor smokehouse fire at the plant of 
the Wilmington Provision Co., Wil- 
mington, Del. 

® An ordinance has been adopted by 
Cleveland county, N. C., providing for 
the inspection of all meat sold in the 
county. Dr. F. A. Story was appointed 
official meat inspector. 

®@ The Elizabeth Abattoir, Elizabeth, 
N. J., is planning to construct a $20,000 
rendering plant, according to a permit 
recently issued to Jacob Steinbacher, 
president of the firm. The company is 
also making alterations to its office. 

® The Colorado Animal By-Products 
Co. of Utah has announced that here- 
after the company will be known as 
the Utah By-Product Co. The revision 
of name will involve no changes in the 
company’s personnel or policies. Main 
office of the firm is in Salt Lake City, 
Utah, and plants are located at Ogden, 
Spanish Fork, Heber, Garland and 
Logan. 





® Consent decrees for preliminary in- 
junctions have been issued in three 
cases charging violations of OPA meat 
regulations by Louisiana packers. The 
injunctions were obtained against Sim 
B. Whatley, Alexandria, La., doing bus- 
iness as the Rapides Packing Co., Alex- 
ander V. Lawrence of Alexandria and 
Tracey Harper, who operates in Chen- 
eyville. 

® The North Pacific Hereford Associa- 
tion will stage its 1945 livestock show 
and cattle sale on May 13 and 14 at 
Centralia, Wash., it is announced. 


® E. S. Waterbury, administrator of 
set-aside orders of the WFA, while 


on leave of absence recently, visited . 


Petersburg, Ill., with Mrs. Waterbury 
to observe their golden wedding anni- 
versary. The celebration, held in the 
Same room of the house in which they 
were married, was attended by 17 rela- 
tives, four of whom were at the origi- 








ST. LOUIS LIKES HUNTER GREETINGS 


Many people in St. Louis and East St. Louis telephoned to the Hunter 
Packing Co., East St. Louis, Ill., to express their appreciation of the unusual 
Christmas poster and display shown here. The 24-sheet outdoor posters, 


which were displayed in the area, actually showed a poster within a poster, 
placing the Hunter sign and Hunter name in the midst of a winter farm 
scene with the single word “Greetings” above the entire picture. 


In six special locations in the city of St. Louis and two in East St. Louis, 
Christmas trees were mounted at the outside edge of each poster panel. 
These were decorated with Christmas ornaments and illuminated with col- 
ored Christmas tree lights at night. The effect of the illuminated poster and 
the lighted Christmas tree caused much comment. 








nal wedding. One feature was a mock 
wedding, performed by nephews and 
nieces and presided over by county 
judge V. O. Whipp, Mr. Waterbury’s 
brother-in-law and present owner of 
the old Whipp home. At the time of 
his marriage, Waterbury was principal 
of the first ward school in Petersburg. 
Later he was employed by Morris & 
Company at Chicago until this firm was 
taken over by Armour and Company, 
with whom he continued until his re- 
tirement a few years back. 


@ W. Louis Balentine, president, Balen- 
tine Packing Co., Greenville, S. C., was 
in Chicago this week, attending a 
NIMPA board of directors meeting as 
representative from North and South 
Carolina. 


@® An interested group of county 
agents, chamber of commerce members, 
stock show officials and stockmen re- 
cently visited the Air Forces Central- 
ized Meat Training Program installa- 
tion at Amarillo Field, Tex., where they 
were much impressed by the nature of 
the training being given to AAF butch- 
ers under the direction of Maj. Paul C. 
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Johnson. The school, which opened No- 
vember 28, is one of two such installa- 
tions, the other being at Scott Field, 
Ill. Gen. “Hap” Arnold, AAF chief, is 
said to have suggested the projects. 

® Four children of Fred Johnson, an 
employe of Swift & Company at Har- 
risburg, Pa., were burned to death on 
January 7 when their home at Edge- 
mont was destroyed by flames. The two 
boys and two girls ranged in age from 
2 to 7 years. Johnson and his wife and 
another daughter, 9, suffered burns but 
escaped with their lives. 

@ Meat slaughtered inside the city lim- 
its of Alexandria, La., must be killed 
in an approved slaughterhouse and in- 
spected by an approved veterinarian, 
according to a statement issued recently 
by Dr. Edmond G. Klamke, Rapides 
parish health officer. Animals killed 
outside the city limits must be slaugh- 
tered in an approved slaughterhouse, 
but it is not necessary that the meat 
be inspected. 

® “But do it now!” challenges The 
Henry Lohrey Co., Pittsburgh, Pa., in 
a spot appeal over radio station WWSW 
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which tells prospective employes the 
route numbers of street cars passing 
the plant, the company phone number, 
and other details about the jobs open 
there. 


@ R. S. Kerr, sales representative for 
Cudahy Packing Co., Pittsburgh, Pa., 
has been appointed branch manager of 
the company’s unit at Beaver Falls, Pa., 
according to H. J. Foren, manager of 
the Pittsburgh branch. 


@ C. R. Nowe, owner, J. T. Taylor Bro- 
kerage Co., Pittsburgh, Pa., left on 
January 5 for a well-earned rest at 


Zephyr Hill Sanitarium, Asheville, N.C. | 


@ Employes of the John J. Felin & Co. 
plant, Philadelphia, recently saved 80 
hams from a fire in one of the com- 
pany’s smokehouses. Although sparks 
menaced a 60,000-gallon wooden water 
tank and burned through the smoke- 
house roof, six fire companies prevented 
the flames from spreading to other 
sections of the plant. 


@ J. V. (“Dick”) Snyder has moved to 
Ottumwa, Ia., from Topeka, Kans., to 
take up his new position as superin- 
tendent of the Ottumwa plant of John 
Morrell & Co., to which he was ap- 
pointed last fall. John P. Foster, acting 
superintendent at Ottumwa for several 
months, will succeed Snyder as super- 
intendent at Topeka. 


@ Maj. Louis E. Kahn, executive of the 
E. Kahn’s Sons Co., Cincinnati, now 
with the procurement division of the 
Chicago Quartermaster Depot, has been 
awarded the Legion of Merit for his 
duties in the Southwest Pacific area, 
from which he recently returned to 
the U. S. 


@ Sooner Select steaks, flown to Los 
Angeles by American Air Lines, were 
featured at a recent dinner in Los An- 
geles in tribute to the state of Okla- 
homa. Representatives of Armour and 
Company were among those attending 
the affair. 


@® For their 25-year service records 
with Swift & Company, four workers 
of the company’s Elk st. market branch 
in Buffalo, N. Y., received pins at a 
luncheon in Hotel Buffalo. They were 
Sam H. Webber, branch house manager; 
Carl Houck, office manager; Fred We- 
kar, salesman, and Charles Schmelzin- 
ger, salesman. 





WILSON VET ON FURLOUGH 


Sgt. Raymond Lang, former display man 
in the advertising department of Wilson & 
Co., Inc., Chicago, visited the plant while 
home on furlough after 21 months in 
Hawaii, Midway, Guadalcanal, Bougain- 
ville and other Southwest Pacific areas. He 
wears major engagement stars for a num- 
ber of island actions and a presidential 
unit citation bar. Sgt. Lang will report to 
Cherry Point, N. C., as a firing instructor 
for fighter pilots prior to re-assignment. 





@ Faced by a dwindling supply of beef 
and pork, some Los Angeles hotel men 
have proposed the adoption of two 
meatless days a week for hotel menus. 
The possibility of butterless lunches 
and dinners is also being discussed. 

@® Tacoma Meats, Inc., a new organiza- 
tion capitalized at $50,000, is now in 
operation in the Puget Sound commu- 
nity. Incorporators include Leo F. Fisch, 
H. H. Waite and Theodore Northstrom, 
all of Tacoma, Wash. 

@ A new cooler is among the improve- 
ments currently being made at the 
plant of the Seattle Packing Co., Seat- 
tle, Wash. 


@ A fire last month at the plant of the 
Modesto Packing Co., Modesto, Calif., 
destroyed the plant and its contents. 


Damage to building and equipment were 
estimated at $25,000 by fire authorities, 
Limited water supplies made it neces- 
sary to concentrate on the protection 
of nearby buildings. 


@ Lt. Wanda Telford, who worked at 
the Rath Packing Co., Waterloo, Ia, 
for three years before joining the WAC, 
was a member of the first WAC con- 
tingent to reach the Southwest Pacifi¢ 
theater of operations. She has been a 
censor officer since June, 1944, in New 
Guinea. A hard-hitting worker, she is 
also said to pack a mean wallop on the 
baseball diamond, WAC softball games 
being one of her principal after-hour 
activities. 

@ After 34 years in the meat trade at 
Halifax, N. S., E. A. Cornelius is re. 
tiring. In addition to activities in 
wholesaling and retailing, he has also 
engaged in the processing of hams and 
bacon. 


@® Although a new abattoir sponsored 
by the municipality of St. John, N. B,, 
was to have been in operation by Janu- 
ary 1, present indications are that the 
unit may not be ready for production 
until early spring. Construction on the 
project, about half completed, has been 
delayed by inclement weather and labor 
shortages. 


@ Arthur J. Moskal of Loveland, Colo, 
has announced that ground will be 
broken immediately for construction of 
the new Loveland Packing Co. plant in 
that community. Equipment will be 
installed to handle approximately 7,500 
hogs and 2,500 cattle annually, Moskal 
stated. The firm will produce its own 
line of sausage and will offer custom 
slaughtering service to producers in 
northern Colorado. 


@® The state hospital at Pueblo, Colo, 
recently announced that it had been un 
able to obtain bids on 100,000 lbs. of 
beef for the months of January and 
February. Accordingly, Rodney Ander- 
son, state purchasing agent, made ar- 
rangements with three plants to supply 
the meat at ceiling prices during the 
period. Each firm will supply the meat 
for a week at a time on a rotating 
basis. 

@ A new 660-hp. Alco diesel-electri¢ 
switching locomotive was recently de 
livered to the Ottumwa, Ia., plant of 
John Morrell & Co., to be used for 
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DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR J. 
TRUCKLOADS 











Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTFIED DRESSED HOG PROCESSOR 
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PACKERS COMMISSION CO. 


SIXTEENTH FLOOR - 


PHONE WEBSTER 3113 
CHICAGO 


May we suggest 
that you use our 
Lard Department 
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3 Te Booster Compressors are more than steel, iron and craftsman- AMMONIA 

s in ship. Here, skill and experience are indispensable factors. Seupemece 
also BAKER, pioneer in the quick freezing field, builds for utmost 


ENDURING QUALITY 





Quick freezing and other low temperature work is a special- 
ized refrigeration field in itself. Here dependability is vital. Low 
operating costs are essential. BAKER’S experience in this field 
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tly de plunger which lifts the car operates in a bath of oil at 
lant of all times. There are no cables or other mechanical parts 
ed for to rust out and cause frequent shut-downs. These factors 
— and many others have made the Oildraulic yeeguirs 
asset attractive to the packing industry and are why suc 


leading firms as Armour and Company find them most 
satisfactory. 

The more than 40,000 Rotary elevating devices now 
in use assure you that your elevator will be soundly de- 
signed and hesoudly dependable in operation. The 
Oildraulic has several other distinct advantages over 


s | 


One of two typical Rotary Freight Elevators in use in 
the Dallas Plant of the Western States Grocery Co. Car— 
8 by 10 feet. Capacity—5,000 Ibs. Speed—40 FPM. 
Travel—12 feet. Control—Full automatic push button. 
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switching in the Morrell rail yards. 
The locomotive, measuring 10 ft. wide, 
more than 14 ft. high and 44 ft. long, 
was purchased from the American Lo- 
comotive Co., Schenectady, N. Y., where 
it had been under order for a year. 





RATION SUSPENSION 
ORDERS REINSTATED 
WHEN POINTS GO ON 
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BARNA, STEVE.—Sgt. Steve Barna, jr., 29, 
former employe of the Hill Packing Co., To- 
peka, Kans., was killed in action December 
10 in France, according to word received by 
his wife. He had been oversesa since Sep- 
tember, 1944, and was with the Seventh 
Army. 


ELKINS, KENNETH.—Kenneth Elkins of 
the pork trimming department of Swift & 
Company's National Stock Yards, I1l., plant, 
lost his life in the South Pacific, it is 
announced. 


KANGAS, MERVIN.—Pvt. Mervin C. Kan- 
gas, former employe of the Sioux Falls 
canning department of John Morrell & Co.. 
was killed in Italy after being overseas for 
a year. He was attached to a tank battalion. 


MALICK, STEVE.—Steve Malick, employe 
of the sheep dressing department of Swift & 
Company, National Stock Yards, Ill., was 
killed in action in Burope.- 


MATHENY, CHARLES,—S/Sgt. Charles E. 
Matheny, formerly employed in the Ot- 
tumwa sheep kill department of John Mor- 
rell & Co., was killed in action on October 
25 during the invasion of the Philippines. 


SCOTT, JAMES HENRY.—Sgt. James Henry 
Scott, 26, a pilot in the Army Air Forces, 
formerly associated with the Agar Packing 
& Provision “ Chicago, lost his life on 
November 10, 1944, in France. He worked 
in the Agar curing department from July, 
1939, until his enlistment in April, 1942. 
His father has been foreman of the depart- 
ment since 1931. 











Unexpired suspension orders forbid- 
ding businesses to deal in rationed 
meats-fats apply immediately when 
point values are assigned on products 
that have been at zero, the Office of 
Price Administration pointed out this 
week, The announcement was made be- 
cause point values have been assigned 
to 85 per cent of all meats, including 
many cuts which were point-free, OPA 
said. 


Suspension orders, OPA explained, 
are necessary to protect essential com- 
modities in short supply from diversion 
into the black market. They are issued 
after hearings before hearing commis- 
sioners specially designated for that 
purpose. 


Suspension orders which expired 
while the foods covered were unra- 
tioned or had a zero point value were 
not revived when rationing was re- 
sumed, OPA said. For example, a sus- 
pension order may have been issued 
for a month. After the suspension be- 
gan, the foods covered were removed 
from rationing controls. If the month 
of suspension ended before the foods 
were restored to the rationing program, 
the suspension order no longer applies 
since it has expired. 


On the other hand, if the suspension 


order was imposed for the duration of 
the war or for some other unexpireg 
period, it applies immediately if the 
foods covered were restored to ration. 
ing or were assigned point value 
greater than zero. 


USE OF SAFETY EQUIPMENT 


The application of disciplinary actiog 
by some industries in getting plant em. 
ployes to use safety equipment wag 
among the topics discussed at the re 
cent annual meeting of the meat pack 
ing, tanning and leather industries see 
tion of the National Safety Council. i 
was also pointed out that some plants 
require foremen to wear safety shoes 
as an example to their fellow worker 
to do likewise. 

Workers in the pork trimming room 
of one plant, it was stated, were éasie 
to convince of the advisability of wear. 
ing mesh finger gloves than other work 
ers because the former group could 
more easily place a direct “dollars and 
cents” value on the protection provided 
by the gloves. Protective helmets, ae 
cording to one packer representative, 
were more difficult to “sell” to workers 
than some other types of safety equip 
ment. 


The -practice of requiring foremen of 
certain departments to wear such items 
as safety shoes as an example to em 
ployes was recommended as particularly 
desirable in small plants having 
safety engineer. 





NIAGARA. 


PATENTED 


INDUSTRIAL COOLING 
HEATING @® DRYING 


o-200t METHOD 


Improves Your Production 


@ Users of the NIAGARA “No-Frost” Method have 
better protection of quality in fresh or frozen foods, and 
save power and avoid troubles in operation. 


1. Always uniform and full production 


capacity. 


2. No progressive loss of capacity from 


icing. 


You reach low operating temperatures quicker, obtain 
correct product interior temperatures more rapidly, hold 
them with less expenditure for power. 


Write for Niagara Bulletins 83 and 95 and complete infor 
mation on individual applications to different industries. 


NIAGARA BLOWER COMPANY 


Over 30 Years of Service in Industrial Air Engineering 


Dept. NP-15, 6 E. 45th St. 


NEW YORK 17, N.Y. 


Field Engineering Offices in Principal Cities 


NIAGARA 
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CHANGES IN RATION PROCEDURE DUE TO 
REVIVAL OF POINT VALUES ON MEATS 








EVISED instructions for the com- 
pletion of Schedule III of Form 
























NT R-1606 (revised) or R-1607, which OPA 
requires of slaughterers producing car- 
action § cass meat with point values higher than 
it et BH zero, have been issued by the rationing 
t was agency and must be used by primary 
he tH distributors in preparing reports for 
pack # january, 1945, and succeeding periods. 
*S 8 B The new instructions follow: 
vial The purpose of Schedule III is to 
hal determine the total point value of 
orkery chilled dressed carcasses and rationed 
edible offal having point values higher 
than zero that were produced from live- 
; TOME stock slaughtered at the establishment 
os during the reporting period. It is not 
woul necessary for the packer to report the 
could number of head slaughtered or the live 
rs a weight of the livestock that produced 
ovided @ ca™Casses having zero point value, or 
ts, ag the weight of chilled carcasses and offal 
tative, having zero point value. 
sorkers Column 1.—For each kind of live-~ 
equip § stock producing carcasses having point 
yalues higher than zero, enter the total 
men of number of head slaughtered during the 
h items @ reporting period at the establishment. 
to em Include all animals slaughtered on a 
icularly @ custom basis for other persons. Include 
ing mf #so all animals slaughtered at the 





establishment that were delivered on a 
point-free basis to livestock producers 
on receipt of certifications required in 
Section 3.4 of RRO16. 

Column 2.—For each kind of live- 
stock, enter the actual live weight of 
the animals listed in Column 1. Do not 
include the weight of condemnations. 


Columns 3, 4, and 5.—Enter in Col- 
umn 4 the total weight of chilled car- 
casses and offal according to the fol- 
lowing instructions. After “canners 
and cutters,” enter the chilled carcass 
weight of all Grade D steers, heifers, 
cows, and stags. After “bologna bulls,” 
enter the chilled carcass weight of Grade 
D bulls. After “other cattle,” enter the 
chilled carcass weight of Grades AA, A, 
B, and C of steers, heifers, cows, stags 
and bulls. After “rationed offal saved,” 
enter the chilled weight of beef livers 
only. 

It is unnecessary to report chilled 
tarcass weight of Grade D “cull veal, 
hide on or hide off,” or Grade C (Util- 
ity) veal, hide on or hide off. Enter 
after “other veal, hide on” or “other 
veal, hide off,” the chilled carcass 
weight of all AA, A, and B grades. 
Enter after “rationed offal saved,” the 
thilled weight of all veal and calf livers. 

It is unnecessary to enter the chilled 
tarcass weight of sheep of any grade, 
or of Cull and C (Utility) lamb, or of 
‘rationed offal saved” from sheep or 
lambs. Enter after “other sheep and 
lambs,” the chilled carcass weight of 
AA, A, and B lambs only. 

Enter after “hogs, head on, leaf in,” 
the chilled carcass weight of all hogs, 

on, leaf in or out. Enter after 
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“hogs, head off, leaf out,” the chilled 
carcass weight of all hogs, head off, 
leaf in or out. It is unnecessary to 


saved” from hogs and pigs. 


If only hot carcass weight figures 
are available, they can be converted to 
a chilled weight basis by reducing them 
not more than 2% per cent for beef, 
lamb, and pork, and 3 per cent for veal. 
Use the actual weights of rationed offal 
saved, if available. Otherwise, use 


standard yields per head based on actual 


tests. 


Enter in Column 5 the total point 
value of chilled carcass weight and of 
rationed offal, comprising the weight 
entered in Column 4. When point values 
on carcasses or rationed offal are 
changed during the reporting period, 
determine the point value of production 


from slaughter for that part of the 


period in which each point value was 
in effect. Enter the sum of these for 
the entire reporting period in Column 5. 
“Rationed offal saved” consists of beef, 
veal, and calf livers. 


Other changes in rationing procedure 
which affect the meat industry follow: 

By Amendment 34 to RRO16, OPA 
has set up a procedure for quick 
handling of requests from primary dis- 
tributors of rationed meats, oils or 
dairy products for establishment of a 
point value on a specially prepared item 
sought by a government agency. The 
new procedure became effective Janu- 
ary 12, 1945. 


All a meat processing company has 
to do to obtain a point value for an 
item not listed on the point chart, OPA 
said, is to wire, phone or write the 
essential details to the OPA meat ra- 
tioning branch, Washington 25, D.C., 
and a point value can be supplied in 
a very short time. All the manufac- 
turer must do is supply OPA with in- 
formation as to the amount of rationed 
meat going into the item and the final 
yield of the finished product. 


TIME LIMIT EXTENDED 
ON INVENTORY REPORTS 


Institutional and industrial users of 
rationed meats-fats have been granted 
an additional week in which to prepare 
and file the inventory reports required 
as of the close of business December 31, 
OPA announced this week. The filing 
time for users who have more than one 
establishment registered together has 
been extended from January 14 to Jan- 
uary 21. The extension was granted, 
OPA said, because many industrial and 
institutional users were experiencing 
difficulty in compiling their reports. 


Watch Classified page for good men. 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 

all Sausage Mach ‘ 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








where — including the 
world's largest, at Okla- 
homa City, here shown— 
provides the steady low 
temperatures that mean 
the safe storage of food. 
You can profit by our 62 
years’ experience in food 
storage work; find out now 
what Frick Refrigeration, 
Frick-Freezers, and Frick- 
Knickerbocker Lockers can 
do for you. Bulletin 145 
gives the whole story on 
just how satisfactory and 
dependable they are. 
Write your nearest Frick 
Office or Distributor. 
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Cudahy Financial Report 
(Continued from page 17.) 


operation during the year, we replaced 
the outstanding $17,007,500 first mort- 
gage Series A 3% per cent bonds ma- 
turing in 1955 and the $3,937,500 4 
per cent debentures maturing in 1950 
with an issue of $14,000,000 first mort- 
gage Series B 3 per cent bonds due 
in 1964, and a seven-year term loan 
of $3,500,000.” As a result, it was said 
that the firm’s total funded debt was 
reduced $3,945,000, and the principal 
debt extended approximately ten years 
at a lower interest rate, resulting in 
an annual saving of $219,000 in fixed 
charges over the life of the old bonds 
and debentures. 

Inventories, ingredients and supplies 
aggregated $24,954,000 at the close of 
the fiscal year, a reduction of $6,744,000 
from those of a year earlier. Lighter 
receipts of livestock toward the end of 
the year were described as responsible 
for the decline. Net investment in prop- 
erties, plant and equipment as of Oc- 
tober 28, 1944, amounted to $22,174,000 
as compared with $22,584,000 at the 
end of the preceding fiscal year. Depre- 
ciation provisions of $1,539,000 were 
made for the year. New construction 
aggregated $1,128,000, the principal 
items of construction covering replace- 
ment of certain facilities and additions 
to dairy and poultry plants. 


Vets' Jobs Come First 


Jobs for returning veterans come 
first in Cudahy’s postwar planning, the 
report stating: “After World War I, 
when there were no government re- 
quirements, the Cudahy Packing Co. 
adopted the policy of employing all re- 
turning veterans in the same or equal 
or better jobs than the ones they held 
when called to the colors. This policy 
was carried out to the satisfaction of 
the employes and the company. The 
machinery is available at a moment’s 
notice to perform the same service now 
and while, with many more individuals 
involved, the problems in this instance 
will be more complex, we anticipate no 
difficulty in making the necessary ad- 
justments.” As of December 1, there 
were 6,150 Cudahy employes serving in 
the armed forces in addition to 69 who 
have given their lives for their country. 

“All of our packing plants have fewer 
wage earners than a year ago,” the 
report disclosed. “We have 114 fewer 
employes than a year ago in our offices. 
The average age of employes has in- 
creased again this past year, and wom- 
en now constitute 21.2 per cent of our 
payroll of 15,248 employes. All pen- 
sioners physically able have been re- 
called to work, and those reaching pen- 
Sion age in good health have been re- 
tained on the payroll.” 


Pride was expressed in the fact “that 
all of our plants fly the Minute Man 
Flag of the Treasury Department for 
purchase of war bonds by 90 per cent 
or more of our employes; that our 
Omaha plant was granted the Army- 
Navy ‘E’ in 1943 and two white stars 
m 1944 for outstanding accomplish- 





CUDAHY CONSOLIDATED INCOME ACCOUNT 
FOR FISCAL YEAR ENDED OCTOBER 28, 1944 


Net sales and operating revenues 


Cost of sales (after applying federal food subsidies as a reduction of prod- 
uct costs) and operating expenses exclusive of charges deducted below... 


Deduct— 


$419,618,927.87 
391,378,487.04 
$ 28,240, 440.83 


Selling, advertising, general and administrative expenses................ $11,066,038.82 


Provision for depreciation of fixed assets 

Taxes, other than income taxes 

Contribution to employees’ pension fund 
Operating profit 


Interest and other income charges— 


1,539,323.57 


Interest on long-term debt (including amortization of debt discount and 


expense) 


739,886.80 
350,120.14 
323,862.12 1,413,869.06 


$ 11,718,178.17 





Provision for current year’s income and excess-profits taxes— 


Federal and state income taxes 


$ 1,354,873.41 


Excess profits taxes (less postwar credit of $797,000 of which $779,000 is 


currently available as a result of debt retirement) 


Net income for the year 


7,173,243.54 8,528,116.95 


$ 3.190,061.22 





SUMMARY OF CONSOLIDATED EARNED SURPLUS 


Balance at October 31, 1 


Deduct— 


Unamortized portion of debt discount and expense and pre- 
mium on bonds and debentures reedeemed in 1944 
Less—Applicable reduction in 1944 Federal taxes 


Dividends paid in cash on— 


7% preferred stock ($7.00 per share) 
6% preferred stock ($6.00 per share) 
Common stock (30 cents per share) 


Balance at October 28, 1944 


DNs spe cecesvcnnetthnnts ce 
Net income for the year ended October 28, 1944.......... 


Earned Surplus 
Since 
Oct. 30, 1939 


ovenee ses $6,796,347.66 


3,190,061.22 $ 9,986,408.88 


23,645.00 
21,000.00 $ 202,645.00 


457,885.00 
120,000.00 
140,246.70 


718,081.70 920,726.70 


$ 9,065,682.18 








ments; and that our dairy and poultry 
plants at New Ulm, Minn., received 
the ‘A’ Award of the War Food Ad- 
ministration for exceptional perform- 
ance in helping the war effort.” 

The report contained some interest- 
ing comments on the future of frozen 
meats, declaring: “We have been study- 
ing the subject of further developments 
of quick frozen foods. Peacetime offers 
the opportunity for expansion of foods 
of this character. Until haited by re- 
strictions on war-needed materials, 
quick frozen foods were meeting with 
a vast increasing consumer acceptance, 
particularly of fruits and vegetables, 
and to a lesser degree of fish, poultry 
and meats, in that order. Practically 
every refrigerator manufacturer has 
blue printed a postwar refrigerator unit 
with zero and even lower temperatures 
available for quick freezing and stor- 
ing of frozen foods. 

“Surveys indicate that the house- 
wives, both rural and urban, expect to 
avail themselves of home freezer cab- 
inets. While up to date this develop- 
ment has affected the distribution of 
meats practically not at all, it may be 
a matter of greater importance in the 
postwar period.” The report added that 
Cudahy has formulated “very definite 
plans for more economical nationwide 
distribution” of its meat products which 
will be put into effect as soon as hostil- 
ities cease. 


The report, illustrated with photo- 


.graphs from the home and fighting 


fronts, places at 451,600,000 lbs. the 
volume of meat, meat products, poultry 
and dairy products furnished American 
fighting forces and its allies by Cudahy. 
To transport the food shipped during 
the year on government requisitions 
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would require 12,700 railroad cars mak- 
ing up a train approximately 100 miles 
in length, the report estimates. 

Officers of the Cudahy Packing Co. 
include: Chairman of the board, E. A. 
Cudahy; president, F. W. Hoffman; 
vice presidents, William Diesing, A. F. 
Perrin, C. L. Hodgert, J. W. Breathed, 
T. P. Gibbons and C. J. Carney; treas- 
urer, P. B. Thompson; secretary, J. F. 
Gearen, jr., and controller, P. H. Mott. 
Directors of the company are E. A. 
Cudahy, F. W. Hoffman, William Dies- 
ing, P. B. Thompson, A. F. Perrin, C. 
L. Hodgert and J. W. Breathed. The 
concern’s general attorney is Frank J. 
Madden. 


FINANCIAL NOTES 


The board of directors of John Mor- 
rell & Co., at a meeting on January 9 
in Chicago, declared a dividend of 50c 
per share on the company’s common 
stock, payable January 31, 1945, to 
stockholders of record at the close of 
business on January 19, 1945. 


The E. Kahn’s Sons Co., Cincinnati, 
announced on January 6 a secondary 
offering of 2,750 shares of common 
stock. The offering, made through West- 
heimer & Co., brokers, was quickly 
oversubscribed. 


BUILT NEWARK PLANT 


P. Jantelle Co., packinghouse con- 
structor of Irvington, N. J., reports 
that the firm designed and built the 
Newark, N. J., plant of the Haydu Beef 
Co., described in THE NATIONAL PRO- 
VISIONER of December 23, 1944. 








How to Save Coal 


(Continued from page 15.) 


that some brick came loose between the 
bridgewall and drum, short-circuiting 
the flue gas under the drum and burn- 
ing off the blowdown line in which some 
seale had lodged. In this boiler setting 
it was difficult to spot the hole in the 
brickwork while the boiler was operat- 
ing. ‘ 

When this boiler was down three 
other boilers, already heavily loaded, 
had to carry a third more load to keep 


the mill running. Resulting coal waste . 


was $50 a day. 

There’s a moral to this story: You 
should be able to see and inspect every 
part of the boiler brickwork and baffles 
while the unit is operating. A few extra 
inspection holes (if doors cannot be 
purchased) can be plugged, and may be 
the means of keeping your boiler in 
service and saving a lot of coal. 


These holes may be needed for oper- 
ating a steam or water lance, or for 
knocking slag off tubes, if you are now 
using coal of lower Ash-fusing tem- 
perature. 


It’s too bad engineers who install 
boiler plants sometimes forget that 
someone has to run them. Sometimes 
the top brickwork must be removed to 
replace a top circulating tube, or maybe 
the whole side of the powerhouse has to 
be knocked out when a straight boiler 
tube fails. Similar oversights occur in 
regard to inspection doors and the loca- 
tion of baffles. 











PROMOTES FUEL CONSERVATION 


Exterior view taken at a Minnesota pack- 
ing plant shows part of a coal and ash 
handling installation. 


Now I’m not trying to say you should 
punch your boiler brickwork full of 
holes. In fact, all cracks and air leaks 
around doors, columns, drums, headers, 
etc., should be tightly sealed. Cleanout 
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arrived 
in style... 


packaged in 


7 CASINGS 


(VEGETABLE PARCHMENT) 


Attractive, multi-color printing provides trade- 
mark identification for your pork sausage meat .. . 


and eye-appeal that commands “front and center’”’ 
display in the retailer’s meat case. In this handy 
package your product is ready-packaged for easy 
sales and ready-formed for easy use. ZIPP Casings 


“breathe”’ . . 


. allow gas to escape and thereby keep 


the meat fresh longer. Your cost is only about 4c 
per pound of meat. Write today for complete 
information. 
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doors that are not needed should be re. 
positioned so they can be of value. Ang 
be sure to seal the original opening 
tight. 

EDITOR’S NOTE: This is the first ¢ 
two articles on fuel saving by Mr. St, 
well. The second will appear in an early 
issue. 


QUILL CLUB ORGANIZED BY 
MORRELL STAFF REPORTERS 


Fifteen journalists serving on the 
staff of Morrell Magazine, published fy 
John Morrell & Co., Ottumwa, I, 
banded together December 19 as chap 
ter members in a Quill club. Charly 
White, who has been active on the 
magazine’s staff since it was first pu} 
lished almost 21 years ago, was elected 
chairman. E. E. Bray, a reporter @ 
the company house organ for 20 years 
was named secretary. 

It was revealed that requirements fg 
membership “are based on faithfulness 
in performing the duties of a reporter, 
consistent good quality of news turned 
in, attention to rules made by the staf 
for reporting of the news, and at leag 
a year’s service as a reporter.” Brand 
house and sales office reporters are alg 
eligible for membership. 

Advisers for the club are L. O. Chee 
ver, editor, and associate editors Files 
Reinhardt at Topeka, Kan., and G, F. 
Roberts at Sioux Falls, S. D. 
clubs will be organized at Topeka and 
Sioux Falls in the near future. 


The Morrell publication was recently 
cited by the Direct Mail Advertising 
Association for “its general excellene 
and results achieved” during 1944. This 
citation is regarded as one of the high 
est honors that can come to any ® 
dustrial house organ. 


TESTS INDICATE FREEZING 
MAKES BEEF MORE TENDER 


Quick freezing as an aid in making 
beef and lamb more tender is advocated 
by O. G. Hankins and R. L. Hiner of the 
Bureau of Animal Industry on the basis 
of experiments which, they say, ind 
cate that the formation of ice crystal 
within the meat causes the fibers ® 
split. The two scientists report that 


| at only a few degrees below the freer 





ing point they found no ice crystals; 
at 0 degs. F. crystals were evident 
and at —10 and —40 degs. F. th 
crystals were finer and more numerous, 
and the frozen meat was. more tender 
when thawed and cooked. 

By first aging and then freezing th 
meat, excellent results were aif 
achieved, they reveal. Tests showdl 
that the best combination for keepilg 
deterioration at a minimum while sé 
imparting greater tenderness to i& 
meat was first to age the product @ 
15 days and then freeze it at —10 deg 
F. Beef aged only five days and the 
frozen at —10 degs. F. was as 
as beef aged 35 days without freezilify 


| it was found. 
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Armour Financial Report 
(Continued from page 11.) 


§6 prior preferred stock, and $47.25 per 
share, or $1,593,034, on the 7 per cent 
stock, unchanged from a year earlier. 
Renegotiation of 1942 and 1943 govern- 
ment business resulted in net refunds, 
after taxes, of $110,512 and $146,569 
respectively. The company has made 
provision for 1944 renegotiation on the 
same general basis, Eastwood reported. 

Speaking of the company’s policy of 
increasing working capital and earned 
surplus, the report stated: 

“We have come a long way in the 
jast four years in attaining the objec- 
tives we advocated in 1940. Working 
capital has been increased $35,368,326— 
to $136,058,452 at the end of 1944—and 
earned surplus has been increased $33,- 
139,711—to $53,514,577 at the end of 
1944. In addition, at the end of 1940 
we had outstanding $63,974,000 of 
funded debt and $53,888,200 of Dela- 
ware Co. guaranteed preferred stock. ... 

“These two items totaled $117,862,- 
200 whereas at the end of 1944 we had 
outstanding $105,280,000 of funded debt 
(of which $31,780,000 is subordinated 
debt) and no guaranteed preferred 
stock—a net reduction of $12,582,200 
during the four years.” During the year, 
the regular quarterly dividends aggre- 
gating $3,197,976 were paid on the com- 
pany’s prior preferred stock. 


The Armour report stated that gov- 


ernment price control “is serving as a 
useful wartime measure to prevent in- 
flation such as might otherwise result 
from heavy government purchases 
which leave supplies for civilians below 
their desires and below their purchas- 
ing power. 

“However,” Eastwood’s statement 
continued, “we do not agree that price 
control has always been applied in a 
reasonable and just manner in the case 
of all our products and some of them 
have had to be handled at a loss. It 
would seem reasonable to assume that 
the ceiling price of finished product 
should be set with due regard for all 
the costs involved and the service ren- 
dered—and this is not always done.” 


At present, Armour and Company has 
nearly 20,000 employes in the armed 
forces. The company is making plans 
for “suitable and favorable re-employ- 
ment of those who return when victory 
has been won,” the report stated. 

With reference to Armour and Com- 
pany research activities, President 
Eastwood’s report declared that the 
company’s accomplishments in the field 
of fatty acids “give promise of a profit- 
able and expanding business in spheres 
related to and yet separate and distinct 
from our meat business. 

“We are counting on our research 
activities,” the report continued, “also 
to open up other new and profitable 
operations and our postwar planning is 
inseparably linked with the develop- 





ARMOUR AND COMPANY—CONSOLIDATED INCOME STATEMENT 
FOR FIFTY-TWO WEEKS ENDED OCTOBER 28, 1944 


Sales, including service revenues 
Dividends received— 
From subsidiaries—not consolidated 

DA daca enghechietheps oo ewadndondee > osu 
Interest on 
Profit on securities sold 
Miscellaneous income 


Total 
LESS: 





ohencsccveeseds ns ooo $1,477,970,945 


$1,479,020,625 


Cost of sales and service, exclusive of items below and after deducting 


federal subsidies 


Provision for depreciation 
Taxes (other than income taxes) 
Contribution to employees’ pension fund 


Selling, advertising, general and administrative expenses 


Interest and amortization of debt discount, expense, and premiums— 


Qurrent debt 
Funded debt 
Loss on sale of non-operating real estate 


Miscellaneous deductions 


Portion of net gain in subsidiary companies applicable to minority inter- 


ests 
Federal normal tax and surtax 


$2,810,885 (see surplus statement below) 
Other income taxes 


Total 


Premiums paid upon sinking fund retirements of funded debt 


Federal excess profits taxes after deducting post-war credit estimated at 


CONSOLIDATED SURPLUS STATEMENT 
FOR FIFTY-TWO WEEKS ENDED OCTOBER 28, 1944 


Balance—October 30, 1943 
Set income 


Dividends declared on $6 prior preferred stock, $4.50 per share 
— paid and unamortized discount and expense aggregating 


470,392 in connection with securities called for redemption dur- 
ing the year less estimated net reduction of $5,454,000 in 1944 fed- 


‘tal excess profits taxes attributable thereto.... 
ion applicable to fiscal year 1942 profits for replacement of 
inventories which were liquidated in the 


“‘last-in, first-out’’ 
fiscal year 1942—net after taxes 


adjustments 


a 


Equity in net earnings of Winslow Bros. & Smith Co 
Excess of equity in book value of additional stock in Winslow Bros. 
& Smith Co. acquired during the year over the cost thereof...... 


p ocondpbeebconte 52,686,017 
bis bodhdeds ccndgdiedes ben 7,127,093 
50s Ovecteseshweassdeeensé 11,116,485 
Rdbddneoeens cans on dieed 500,000 
nadeodh ih sate seedsuses as 710,172 
be 6666 beaKeesebhshor eens 5,401,196 
pedincenatie 6en wenkhtpeses 819,756 
sbawenccedse 202,540 
Sed vocsebocceovececscvos 288,663 
rr ee ots dbGenwsce 17,565 
TITTITIT IVT Lert TTT 4,764,620 
pieéviivslcwbsewodorthns 25,297 ,965 
bepudebeatadn HiparaneMbas 1,658,619 

Ee re ea 1,467,770,277 

onedecd oemonesbbiesedsoe $ 11,250,348 

Capital and 
paid-in Earned Total 
surplus surplus surplus 

dsneceoesecteness $36,920,580 $45,892,058 $82,812,638 

ER ee ee 11,250,348 11,250,348 

née’ e 2,398,482 2,398,482 

Coqeecccocecscons 1,016,392 1,016,392 

Ostetsoncdocrnecve 227,000 227,000 

Whe te Pee 988,782 988,782 

,000 90,000 

osdsagwaied dedwae 14,020 14,045 25 





oF 0hE dsb kesear'nde $37,985,342 $53,514,577 $91,499,919 
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ment of new products, and the better 
utilization of by-products through re- 
search and finally through expansion of 
manufacturing activities.” 

Armour and Company officers are 
headed by George A. Eastwood as presi- 
dent. Vice presidents include Warren 


W. Shoemaker, Edward L. Lalumier 
(secretary), William S. Clithero, Robert 
E. Pearsall, Louis E. McCauley, John B. 
Scott, F. W. Specht, H. S. Eldred, Henry 
W. Boyd, John E. Sanford, Harvey G. 
Ellerd, Guy G. Fox, Daniel M. Flick, 
John A. Lane (controller and assistant 
secretary), Frank A. Becker (treas- 
urer), and M. E. Guthrie. Chas. J. 
Faulkner is general counsel. 


Directors are George A. Eastwood, 
A. Watson Armour, Laurance Armour, 
Sewell L. Avery, Henry W. Boyd, D. A. 
Crawford, Chas. J. Faulkner, Weymouth 
Kirkland, Frederick H. Prince, John E. 
Sanford, Chase Ulman, Elisha Walker 
and S. Mayner Wallace. 


FLASHES ON SUPPLIERS 


GIRDLER CORP.—John E. Slaugh- 
ter, jr., vice president of the Girdler 
Corp., Louisville, Ky., in charge of the 
firm’s Votator division, has announced 
the promotion of Sam N. Welch to the 
position of eastern sales manager for 
Votator and the appointment of Lamar 
Douglas Roy, jr., as midwestern sales 
manager. Welch will headquarter at 
150 Broadway, New York, where he has 
been stationed since last May, while 
Roy will continue to make his head- 
quarters in Louisville. Welch’s territory 
will include New York, New Jersey, 
Pennsylvania, Delaware, Maryland and 
the five New England states. Territory 
assigned to Roy includes Indiana, Ohio, 
Illinois, Wisconsin, Minnesota, Michi- 
gan, Iowa, Nebraska and Kansas. 

INFILCO, INC.—For the third time, 
employes of Infilco, Inc., Chicago, have 
won distinction for meritorious produc- 
tion services in the war effort. The 
company, awarded the Army-Navy “E” 
in September, 1943, received the first 
White Star addition in May, 1944, and 
the second in December, 1944. 

AROMIX CORP. — Aromix Corp., 
Chicago, announces that its new tele- 
phone number is Dearborn 0990, effec- 
tive immediately. 


INDUCTION HEATING TO BE 
MAIN SUBJECT AT MEETING 


Induction and dielectric heating of 
food products will comprise the prin- 
cipal topic of discussion at a conference 
to be held in Chicago, January 16 to 18, 
under the sponsorship of the Great 
Lakes Power club. On the second day 
of the meeting, Wiley Wenger, Radio 
Corporation of America, will speak on 
“Use of Dielectric Heating for Sterili- 
zation, Pasteurization, Cooking and 
Enzyme Control in Food and Drugs.” 
A general discussion of this subject will 
follow, led by Dr. H. G. Dyer of Libby, 
McNeill & Libby’s Blue Island, IIL, 
plant. 


PROVISIONS AND LARD 2acéy Roving 















Meat Output Up; Still 
20°% Below Last Year's 











Livestock and meat production in 
federally inspected plants picked up 
considerably during the week ended 
January 6. The War Meat Board esti- 
mate of inspected meat production for 
the week was 294,000,000 lbs., 14 per 
cent more than the 257,000,000 lbs. 
produced during the preceding week 
(Christmas week), but 22 per cent 
under the 378,000,000-lb. output for the 
corresponding week a year earlier. 

The board’s estimate of inspected 
cattle slaughter for the first week of 
1945 totaled 231,000 head, as against 
214,000 head in the preceding week, and 
236,000 head a year ago. Estimated beef 
production from this slaughter was 
106,000,000 lbs. for last week, 96,000,- 
000 Ibs. for the preceding week, and 
118,000,000 lbs. for the first week of 
1944. There has been a seasonal in- 
crease in the average live and dressed 
weights of cattle slaughtered in recent 
weeks. 


Inspected calf slaughter for last week 
totaled 103,000 head, up 11,000 from 
the preceding week, but 6,000 under 
the corresponding week in 1944. The 
estimated production of veal last week 


was 11,000,000 lbs. compared with 10,- 
000,000 Ibs. in the preceding week, and 
12,000,000 Ibs. a year earlier. 


The estimated slaughter of sheep and 
lambs in federally inspected plants last 
week totaled 376,000 head, 18,000 more 
than in the preceding week, but 53,000 
under a year earlier. The estimated 
output of lamb and mutton from this 
slaughter in these weeks was 16,000,- 
000 Ibs., 15,000,000 lbs., and 18,000,- 
000 Ibs. 

The board’s estimate of inspected 
hog slaughter in the first week of 1945 
was 1,167,000 head, an increase of 18 
per cent over the 993,000 slaughtered 
in the preceding week, but 28 per cent 
less than the 1,632,000-head kill of the 
corresponding week a year ago. The 
estimated production of pork (exclud- 
ing lard) for last week was 161,000,000 
lbs., compared with 136,000,000 Ibs. in 
the preceding week, and 230,000,000 Ibs. 
in the corresponding week in 1944. 


GOVERNMENT BUYING MORE 
THAN THIRD OF ALL MEAT 


The government has stepped up its 
purchases of meat of all kinds and now 
is getting more than one-third of the 
total production of the meat packing 
industry, the American Meat Institute 


 — 








said this week in a press release, 

“In the weeks to come,” added th 
Institute, “this quantity, coming from 
a decreasing overall production, should 
according to government estimates fg 
the country as a whole, provide civiligy 
consumers an average of slightly legs 
than 2% lbs. of meat per week of aj 
kinds — rationed and unrationed ~g 
compared with somewhat more than} 
Ibs. per week during the corresponding 
weeks of 1944.” 

The Institute used these facts in tell. 
ing “where’s the meat?” in its January 
advertisement analyzing the meat sit 
uation which appeared in hundreds of 
newspapers this week. 

















CANADA SEES NO NEED 
FOR MEAT RATIONING 


MONTREAL.—Sale of meat in Can 
ada, unrationed since last March 1, wil 
continue unrationed, even though the 
U. S. recently tightened up its meat 
regulations, it was learned from official 
Wartime Prices and Trade Boan 
sources here. 

Meat rationing in the Dominion wa 
suspended last March because Canadian 
meat production was considered mor 
than adequate to fill all British and 
other export demands. 





















































































CUT-OUT RESULTS DEEPER IN RED AS HOG PRICES RISE 
(Chicago costs and prices, first four days of the week.) 
Another advance in live hog costs pushed cut-out test in the same period last year, but demand for pork ew 
results into just about as unfavorable a position as is is very heavy with practically all product selling at cei 
possible with price controls on product and live animals. ing levels. Losses on the various weights ranged f 
All weights of butchers on which tests are figured were 93c to $1.37 per cwt. The test below is for illustrati 
selling within a few cents of their ceilings. Hog market- purposes only; each packer should use his own actual” 
ings continue to run about 20 to 25 per cent lighter than figures in calculating his test. 
—180-220 Ibs. —220-240 Ibs. ——40-270 Ibs. — 
Value Value Value 
Pet. Pet. Price per per eet. Pet. Pct. Price per percwt. Pct. Pct. Price per per cwt 
live fin. per  cwt. n. live fin. per cwt. fin. live fin. per cwt. fin. 
wt. yield 1b. alive yield wt. yleld ib. alive yield wt. yield Ib. alive yield 
Regular hams........+-.seseseeeesees 14.0 20.0 21.4 $8.00 §$ 4.28 13.8 19.4 21.0 $2.90 $ 4.08 ~~ ine cos @ 555 Ge WV 
SIME WIND ai0 cc g5kc vaesas dencccace ita eat Pes os a> - Make Weal ae ‘a 13.0 181 2.0 299 416 e 
BED vaineh dcdld sd dnteenseecvceewesss 5.7 8.1 20.0 1.14 1.62 5.5 7.7 200 110 1.54 54 7.4 200 108 1) 
EN tid pene beewandeccess 43 60 248 1.07 1.49 41 5.8 28 1.02 1.44 44° OT MT OT «188 Rep 
By MEE MD oj Ssaveeescescccsesca 10.1 145 28. 2:35 3.38 99 138 218 216 3.01 97 134 2.7 201 298 
BOER, DB, Boccccccccccccsocsccovccces 11.1 15.8 17.2 1.91 2.72 96 134 16.5 1.58 2.21 4.0 5.5 15.2 -61 Bo) 
SE MR ban sakeseccceniecesoness es gah) eke =a oe 21 8.0 14.0 .29 42 86 12.0 140 120 168 Equ 
‘at backs ......... ; aire oe pe 32 45 105 34 ‘47 46 64 11.0 56 
Plates and jowls.... 29 42 103 .80 43 31 42 103 82 43 35 48 103 360 Con 
“9 awe 22 82 124 127 140 22 3.1 12.4 27 88 22 $81 124 a 
P. 8. lard, rend. wt 29 184 12.8 1.65 2:36 11.4 158 .128 146 2.02 104 145 128 183 1867 R 
DE Rats cnn cnavnkadacccseded 16 23 16.0 126 ‘87 16 23 185 .22 81 16 22 120 19 8628 efi 
Regular trimmings ................-- 32 46 17.8 ‘57 183 30 42 17.8 53 15 29 41 17.8 52 
Feet, tails, neckbones..............-- 2 aS ° Ewen 12 17 ~ Ee oe ‘11 115 ee” eae 11 «6 Pl 
Offal and miscellaneous.............. o ape oes 49 .70 ne bee 49 «+ .69 apa ett oie 49 68 
Credit for subsidy................... ye ee” ask 1.30 1.86 ema 1.30 1.82 era . 
TOTAL YIELD AND VALUE........ 70.0 100.0 $14.43 $20.61 71.5 100.0 ... $14.09 $19.72 72.0 100.0 ... $18.94 $19.87 H 
Per Per Per ~ 
ewt ewt. ewt. e 
alive alive alive oe 
We NS SS snk khaic's < dalinnuce $14.66 $14.73 $14.73 Fr 
Condemnation loss ........-..-+-+seeeees .08 Per cwt .08 Per cwt. .08 Per cwt. in 
Handling and overhead.................. .62 fin. 4 fin. 50 fin. 
: yield yield yield ? 
ss TOTAL COST PER OWT................ $15.36 $21.94 $15.85 $21.47 $15.31 $21.26 
I sooo oe a ncs ces ccaccas sas 14.43 20.61 14.09 19.72 13.94 19.87 a 
IN Sie e i bewaked shoenes $ 1.33 $1.26 $ 1.75 $ 1.37 $ 
: +Cutting margin .............cceeeeeess tae es wae oie cen 
. —Margin last week.................0-5. .86 1.23 $ 1.19 $ 1.66 $ 1.30 $ 
EE EEE NER es one cova wewac dscctides 03> ode ca hoo oes 
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| ACCENTS FLAVOR OF 
100 LBS. OF CANNED 
SPICED MEATS... 







MAPLEIWE BRINGS OUT 
MEAT FLAVOR- HELPS SOLVE 
TODAY'S SEASONING 












S 


v 
MAPLEINE brings out natural meat flavors and 
accents spice flavors by blending them more 
smoothly and coaxing forth their full flavor! 
Helpful in these days of shortages! Try Mapleine 
in your own formulas or send for 14 free profit- 























The BOMB in your 
REFRIGERATED SPACES 


is MOISTURE. 


", It ruins your products, coats 






your coils with ice, in- 





creases refrigeration 





The opening in 
THE JAMISON VESTIBULE DOOR 


is always closed unless filled with passing goods 
; or men. It reduces refrigeration loss and moisture 
inrush tothe minimum. Use it on busiest doorways. 


| JAMISON stcrcge DOOR CO. 


Jamison, Stevenson and Victor Doors 














Can. making formulas. Plus free try-out bottle. Write 
\ SY Crescent Mfg. Co.,664 Dearborn, Seattle, Wash. 
fica 
) VW 
se rete Maple Flavor 
t 
n Wi Hatural: 
uml Srccugs Out Hawor of Utena! 
more 
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YOUR 








SYSTEM 





We Can Supply 















4.16 

8 

i |i Replacement 

r Equipment or a 

# |i Complete New 

‘3 Refrigerating 

aii Plant 500 pounds to'1S0 tons 
z... For exceptional low operating costs and years of trouble-free service, install 
$19.37 See Ce. Oe ee a aie ate 
ig 
eld HOWE ICE MACHINE COMPANY 
13 2825 MONTROSE AVENUE CHICAGO 18, ILLINOIS 
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REFRIGERATING 














—s«s wth his REM 
CRIPPLED 


ANIMAL 
HOIST 


This husky hoist, on an I-beam 
track, can be used for a wide 
variety of services in addition 
to handling crippled animals. 
It picks up loads and shifts 
them easily from place to place 
at great savings in time and 
labor. Fully guaranteed. 





2000 Ibs. capacity. 3 phase 60 
cycle 110-550 volt AC. Hoisting 
speed 40 ft. per minute. Lift 40 
ft. Headroom 1614”. Plain hand- 
push I-beam trolley with ball- 
bearing wheels. Pendent-rope 
control or push-button control. 





ROBBINS a MYERS, Inc. 

Hoist & Crane Division, Springfield, Ohie 

Please send Meat Packers’ Hoists Bulletin No. 
AB900, showing crippled-animal and other hoists. 
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Yet pakl Cagormation On 
the new Powewmaster 


STEAM GENERATING 
UNIT. 


Find out why this fully 


automatic ancl gives YOu 


PACKAGED POWER 
SPEEDY STEAM 
TOP EFFICIENCY 


Write uow 


for Powewmarstler 


BULLETIN #1213 





ORR & SEMBOWER 


970 Morgantown Road 
Reading, Pa. 


READING 


Builders of Better Boilers Since 1885 


OWER .... 





MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


tCarcass Beef 


Week ended 
January 10, 1945 
per Ib. 


hfr., choice, all wts 
hfr., g 1 


Hindquarters, choice 
Forequarters, choice 
Cow hdq., commercial 
Cow foreq., commercial 


tBeef Cuts 

Steer, hfr., sh. loin, choice......32% 
Steer, hfr., sh. loin, one... 30 
Steer, bfr., sh. loin, com. 
Steer, bfr., sh. loin, util 
Cow, sh. loin, com......... eoces 
Cow, sh. 

bfr., round, choice........ 

bfr., round. good 

. bfr., rd., commercial 

Steer, hfr., rd., utility.. 
Steer, hfr., loin, choice 
Steer, bfr., loin, good... 
Steer, bfr., loin, commercial 
Cow, >. commercial 

oin, 








Cow round, utility.... 
Steer, hfr., rib, choice 
Steer, bfr., 


Cow, sirloin, commercial 
Cow, sirloin, util. 

Steer, hfr., 

Cow, flank 


Steer, hfr., reg. chk. be utilit 
Cow, reg. chk., commercial 
Cow, reg. chuck, utility.... 
Steer, hfr., c. c. chk., choic 
Steer, hfr., c. ¢. chk., gd... 
Steer, hfr., . a 
Steer, bfr., c. c. chk., utility.... 
Cow, c. ¢. chk., commercial. 
Cow, c. c. chk., utility 
Steer, hfr., ——— wcecescocecs 1 
Cow foreshank 1 
Steer, hfr., brisket, * choice 

Steer, bfr., brisket, Ee 

Steer, hfr., brisket, 

Steer, hfr., brisket, atility 

Cow, br., commercial 

Cow, br., util 

Steer, hfr. 

Steer, hfr. 

Cow back, 

Cow back, 

Steer, bfr. arm chk., choice 
Steer, hfr. arm chk., 

Cow arm chk., commercial 

Cow arm chk., utility 

Steer, hfr. sh. pl., gd. c 

Steer, hfr. sb. pl.. com. & util.. 
Cow sh. pl., commercial 

Cow sh. pl., utility 





tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per ewt. for local del. 


Veal—Hide on 
Choice carcass .........6-+.++ 
Good carcass. . 
Choice saddles . 





Hearts. cap off..... 
Tongues, fresh or froz 
Tongues, can., fr. or froz 
Sweetbreads 

Ox-tails, under % Ib 
Tripe, scalded 

Tripe, cooked 

Livers, unblemished 
Kidneys 


Cait vere, Type A. 
Sweetbreads, Type A 


*Prices carlot and loose basis. For 
lots under 500 add $0.625. For 
packing in ship ing containers, 

r cwt.; in 5 lb. container (sweet- 
reads, brains & cutlets only) $2.00. 





The National 


Choice lamb 

Good lambs 

Medium lambs .... 
Choice hindsaddle . 
Good hindsaddle .. 
Choice fores . 
Good fores .... 
+Lamb tongues, Type . f 





SebaeeeE 





Choice sheep 

Good sheep 

Choice saddles . 

Good saddles . 

Choice fores .. 

Sn Ui enn. «6e-ene 
Mutton legs, choice..... 
Mutton loins, choice 


**Quot. on lamb and mutton aref 
Zone 5 and include 10c for 
ette, plus 25¢ per cwt. for del. 


: 


*Fresh Pork and Pork Produg 


Reg. p. loins, und. 12 Ibs. av.... 
Picnics 
Tenderloins, 10-Ib. 
Tenderloins, loose .. 
Skinned shidrs., bone in. 

Spareribs, under 3 ibs 

Boston butts, 4/8 Ibs............ 4 
Boneless butts, c. t 

Neck bones 

Pigs’ feet 

Kidneys 
Livers, 
Brains 
Ears 
Snouts, 
Snouts, 
Heads 
Chitterlings 
Tidbits, hind feet 


cartons. ... 


unble mished 


lean “out. 
lean i 





*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 
Fancy regular - ya 


14/18 Ibs., 
parchment pap 
Fancy skinned Some, 14/18 Ibs., 
parchment paper 
Fey. trim, bacon, 8 lb. down, 
wrap : 
Sq. cut bacon, 8 Ib. down, wrap. 
No. 1 beef sets, smoked 
Insides, 
Outsides, C Grade 
Knuckles, C Grade 


Quot. on pork items include a 
50c per ewt. for Zone 3, minus Be 
per cwt. for sales in lots under 5 
Ibs. 


*VINEGAR PICKLED 
PRODUCTS 


Pork feet, 200-Ib. bbl 
Reg. tripe, 200-Ib. bbl......... 


Honey, tripe, 200-Ib. bbl 


*BARRELED PORK AND 
BEEF 


Cige fat back pork: 
- 80 pieces 

50. 100 pieces 

100-125 pieces 
Cl. plate pork, 2 
Brisket pork 
Plate beef, 200 Ib. bbls 
Ex. plate beef, 200 Ib. bbis.. 

*Quot. on pork items are for 
than 5,000 Ib. lots and inelade 
permitted add., boxing af 
loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose bal 


Reg. pork trim. (50% fat).. 
Sp. lean pork trim. 85%... 
Ex. lean pork trim, 95%.. 
Pork cheek meat 

Pork livers, unblemished... 
Boneless bull meat 
Boneless chucks .. 

Shank meat ... 

Beef . trimmings 

Dressed canners 

Dressed cutter cow 

Dressed bologna bull: 

Pork tongues 


+Quoted below ceiling. 


except 


Provisioner—January 





i tt 1 6 


awe | «tinea 3s mill all snes ihe 


DRY SAUSAGE 





Peppe - 
Cappicola (cooked) covcces . 
Proscuitto hams 


{DOMESTIC SAUSAGE 
(Quotations cover Type 2) 


Pork saus., bulk 

frankfurts, in sheep casings. . 
Prankfurts, in hog casings 
Bologna, nat. casings 
Bologna, art. casings 

Liver saus., fr., beef casings... 
Liver saus., "tr. -, hog casings 
8mkd. liver saus. » hog bungs.. 
Head cheese 

New Eng., nat. casings 
lunch. - nat. casings 


SeRaBE RE 





aeStREEE 
iisizisizizizizie 


¢Prices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 
Cwt. 
Nitrate of soda (Chgo. w'hse) 
in 425-lb. bbis., Bo cccceccs $ 8.75 
b. N. Y.: 


Large crystals 14.00 
Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 

soda unquoted 
Salt, in min. car of 80,000 Ibs. 

only, f.o.b. Chgo., per ton: 

Granulated, kiln dried 

Medium, kiln dried 

Rock, bulk, 40 ton cars 


w, 96 basis, f.0.b. 
New Orleans 
Standard gran., f.o.b. refiners 


Packers’ curing —. 
bags, f.o.b. 
less 2% 
, in car lots, = ewt., 
(cotton) 
in paper bags 


SPICES 


(Basis Chgo., orig. bbis., bags, bales.) 
Whole Ground 
26 30 


clude 
minus 


under 5,0 


Nutmeg, fey. Ba 
B. & W. I. _- 


SAUSAGE CASINGS 
. O. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 
1% in., 180 pack 7 @20 
Domestic rounds, over 
1% in., 140 pack 
Export my wide, 
over 1 45 
Export rounds, medium, 
1% tol 25 
Export Bu Py narrow, 


Yo. 2 weasands 
No. 1 a 
No. 2 bun 


Middles, select, extra, 
2% in. & u 
Dried or calted Mhladders, 
per piec 
12-15 in. wide, flat 
10-12 in. wide, flat 


Hog casings: 
Extra narrow, 29 mm. & 
— 


Medium, 32@35 mm. .. 
—. medium, 35@38 


1. 
Wide, 38@43 mm....... 1.55 
Extra wide, 43 mm..... 1.45 
Export bungs 
Large prime bungs 8 
Medium prime bungs.... 
Small prime bungs 
Middles, per set 


Ground 
Whole for Saus. 
Caraway seed 96 
Cominos seed 
Mustard sd., 
American 
Marjoram, Chilean. 
Oregano 


OLEOMARGARINE 


White domestic waastante. coccceed® 
White animal fat...............16% 
Water churned pastry. soceceeee el By 
Milk churned pastry....... oeeeeel8 
Vegetable type Scabenetaonte 


VEGETABLE OILS 


White, deodorized, summer “ 
in tank cars, del’d Chicago... .14.63 
Yellow, deodor , salad or 
terized oil, ‘in as cars, dela, 
Chicago ° 


Cents per Ib. diva. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
—s and West Coast.. 


Com ' acts basis 50% T.F.A. 
qeewest srece eogevennoces te 
% 
Pe. Bh foots, basis 50% T.F.A. 
ent and West Coast.......3% 


Soybean oil, in © eeu. f.o. b. 
mills, Midw: 
Corn oil, in a f.o.b. mills... ‘Ee 


Manufacturer to jobber prices, f.o.b. 





"Banic knows its Onion» 
.--.and GARLIC /” 


BASIC makes 1 warehouse 
do the 


work of 25! 


by dehydrating millions 
of pounds of Onions for 
the Army and Lend-Lease 


For complete information about BASIC Onion Chips, 
Onion Powder and Garlic Powder, write to us. 











for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


catalog No, 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA. INDIANA, U. S. A. 
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Draaccriel 


OUR vast production 
capacity is at your 
command for Cut Gears and 
Sprockets of all types—from 
any material—in any quan- 
tity. Through “Industrial” 
you obtain the advantages 
of specialization . . . we 
make nothing else . . . thus 
we can serve you better. 
Write for our new Gear 
Catalog and Engineering 
Handbook. It’s the most 
comprehensive manual ever 
published for gear users and 
buyers. 


INDUSTRIAL 
GEAR MFG. CO. 





4540 VAN BUREN STREET 


CHICAGO 24 ILLINOIS 








COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&MHOG 


CUTS RENDERING 
COSTS 
Reduces fats, bones, car- 
casses, etc., to vniform 
fineness. Ground prod- 
wet readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. W rite. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH, 





MARKET PRICES. ‘eco: Yoo 





DRESSED BEEF CARCASSES 
City Dressed 


Steer, heifer, choice.... 

Steer, heifer, g 

Steer, heifer, commercial. 

Steer, heifer, utility..... ° 
Cow, commercial.....cs.cececees 719 


The above quotations do not include 
charges for koshering but do include 
per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice......... 21% 
Steer, hfr., tri., good 20% 
Steer, hfr., tri., commercial. “ig 
Steer, hfr., tri., utility......... 17 
Steer, hfr., reg. chk., choice.....24 
Steer, hfr., reg. chk., good 
Steer, hfr., reg. chk., "commercial. 21 
Steer, hfr., reg. chk., utili 
Above quot. include ‘pesmatied bts 
for Zone 9, plus $1.50 per cwt. for 
as plus 50c per cwt. for 
el. 
Steer, hfr., rib, choice.. 
Steer, hfr., rib, gs 
Steer, hfr., rib, commercial..... 
Steer, hfr., rib, utility... 

hfr., loin, choice 

hfr., loin, 

hfr., 
Steer, bfr., loin, utility.. 


Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 


Pork loins, fr., 12 Ibs. di 
Shoulders, reg 
Butts, reg., V8 Ibs 
Hams, reg., under 14 Ibs......... 
Hams, skinned fresh, under 

14 Ibs. coocccccccese ercccccces 
Picnics, fr., bone in 
Pork trim., ex. lean......++.++.- 


Pork loins, fr., 10/12 lbs 
Shoulders, reg 


Pork trim., ex. lean.... 

Pork trim., re 

Spareribs, m ee 
Boston butts, 4/8 ibs.. coecvcceceet 


*COOKED HAMS 
Ckd. ape skin on, fatted, 


Ckd. ‘hams, skinless, fatted, 
8/dn. cocccece coccccccs AB 


*SMOKED MEATS 


Reg. hams, under 14 lbs...... 
. ba 14/18 lbs..... 
over 18 Ibs... 
under 14 Ibs... e 
Skd. hams, 14/18 Ibs.........+..% 
Skd. hams, over 18 ibs 


Beef tongue, heavy.......... eee] 


*Quotations on pork items are fe 
less than 5,000 Ib. lots and incigk 
all permitted additions. 


DRESSED HOGS 


gd. & ch., hd. on, If. fat in. 
. Mn under 80 Ibs $20, 
99 Ibs 


*DRESSED VEAL 
Hide off 


*Quot. are for zone 9 and inclak 
50c for del. An additional %ec pe 
ewt. permitted if wrapped in stock 
inette. 


DRESSED SHEEP AND 


mb, com. 
Mutton, gd. 
Mutton, util. & 


Quotations are for sone 9. 


FANCY MEATS 


Tongues, Type A 

Sweetbreads, beef, Type A...... 
Sweetbreads, veal, Type A 
Beef kidneys .......eeseeeeees ee 
Lamb fries, "Ese BDecccewscoce eos 
Livers, beef, Reccece coved 
Oxtails, a Why Hed Ib.. ocoall 


Prices 1. c. 1. and loose — 
zone 9. For lots under 500 I 
$0.625. 


BUTCHERS’ FAT 
. -$3. 
Breast fat .. ° 8 


Edible suet .... 
Inedible suet 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from 


Chicago for the week ended 


January 6, 1945, were reported as follows: 


Cured, meats, pounds 
Fresh meats, pounds 
Lard, pounds 


Week Previous Year 
January 6 week ago 
26,176,000 34,466,000 
61,652,000 537,00 
,008,000 7 








ON the 


“Conveyors” 


Choose either or use both:—the POWERFLEX (right) is avail- 
able in three sizes, as well as belt, slat, or roll types. Each 
unit is individually motorized. 


The GRAVITY Conveyor (left) also has its place in your plant, 
where time is essential in the handling of goods. 


Write for Descriptive Literature 


E. G. JAMES CO. 


316 So. LaSalle St. 
CHICAGO 4, ILL. 


The National 


MOVE with 
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CHICAGO PROVISION MARKETS 





— 


CASH PRICES 


CARLOT ING ge 7 pase. 
F.0.B. GHICAGa & does 


THURSDAY, JANUARY 11, 1945 
Top — 0.P.A. 


REGULAR HAMS 
Fresh or Frozen 


Short shank %c over. 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


Fresh or Frozen 
Regular plates. = 


Square jowls... 





FUTURE PRICES 


MONDAY, JAN. 8, THROUGH 
FRIDAY, JAN. 12, 1945 


...-No bids or pe 


WEEK’S LARD PRICES 


Prices of prime steam lard: 
P.S..Lard P.S. Lard Raw 
Loose Leaf 


Jan. 
Jan. 
Jan. 
Jan. 
Jan. 


Packers’ Wholesale Prices 


Refined lard Cigeeen, f.o.b. 
Chicago ©. 
Kettle —, * EEE f.o.b. 
Chicago 
Leaf, sere’ rend., tierces, 
t.o.b. Chicago ©. L. 
Neutral, tierces, f.o.b. 
Chicago Co L . 
Shortening, tierces, c.a.f........ 7216.50 


EASTERN FERTILIZER 
MARKETS 


New York, Jan. 10, 1945 


The crackling market ad- 
vanced and sales were made 
at $1.10 for the 50 per cent 
protein material and the 
market for the 60 per cent is 
about $1.15 f.o.b. New York. 
All blood available was sold 
at the ceiling price of $5.53 
fob. New York and more 
Was wanted at this price. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per 
on basis ex-vessel Atila: 


Blood, ~ gag pet -- = unit.. 
ngroun 
11% ammonia, 16% *e. P. 
f.o.b. fish factory........ 18 & 10 
Fish meal, foreign, bs % am- 
monia, 10% 8B. P. if 
spot 
January shipm 
Fish scrap ( 
rae my P ae A. -» f£.0.b. 
fish factories ............ 4. 
Soda nitrate, per net ton, bulk 
* ex-vi Atlantic and Gulf 
rts 


bags 
Fertilizer tankene, ground, 10% 
eumeota, 0% B. 


Feeding tankage, un 
Lm ammonia, 15 


Bone ——¥ raw, 4%% and 50%, 
TA, ton, f.o.b. works. 40.00 
Su o.b. 


itimore, 19% per unit 


Dry Rendered Tankage 
45/50% protein, unground 


ST. LOUIS HOGS IN 
DECEMBER 


Receipts, weights and range 
of top prices for hogs at St. 
Louis National Stock Yards, 
Ill., for December, 1944, and 
1948, as reported by H. L. 
Sparks and Co.: 


Dec., 

1943 

Total receipts 841,945 
Av. wts., 232 


Top prices: 
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WHEEL AROUND! 


THE HANDIBELT PILER 


stacks cartons, cases, bags, other peckages. Com Loads, 
stacks carto ther packages. Compact, light 
te, flexible. Easily wheeled into crowded ¢ . 

‘truck loading 

easily extended over piles or 4 car or week 
on base. le 
7%, 8.9 
items up to 
Write for Bulletie "No. 11-NP.-15. 





M 
carrying a Available in four sizes, high end 
pane 10 Lo stacks commodities as high as 1 fest. H 
otor mechanism in base frame— plug into any convenient outlet. 


STANDARD CONVEYOR COMPANY 
GENERAL OFFICES: NORTH ST. PAUL 9, MINN. 
Sales and Service in Principal Cities 


ST 


+ teal 
same tenia 
Pilers 


© Pushbar Conveyors 

© Spiral Chutes 

© Pneumatic Tube Sys- 
tems 


Rear 
ONVEYORS 


MAX SALZMAN 








= 


Y-PRODUCTS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — The 
feature of the tallow and grease mar- 
ket continues to be the very broad de- 
mand for all product at full ceiling 
prices. Output of grease has been dis- 
appointing with hog slaughter running 
about 25 per cent under the correspond- 
ing period of last year. This condition 
is expected to continue for the balance 
of the season, for there was a similar 
reduction in spring farrowings last 
spring that must show in slaughter. 

There are indications of a slight in- 
crease in tallow output, but the supply 
is still too small for the demand. Most 
product is moving quietly and producers 
indicate they are well sold ahead. Indi- 
cations are that there will be little 
opportunity for any large volume of 
trading in the immediate future. No 
action was taken on regulations affect- 
ing the trade, although it was stated 
by the government that production of 
fats and oils for the coming year would 
be down sharply. 

Meanwhile, most grades of tallows 
and greases were uncovered in the mar- 
ket with active sale whenever offered. 
Sales of choice tallow were reported at 
8%c; special, 8%c, and No. 1 at 8%c. 
A-white grease moved at 8%c, B-white 
at 8%c, yellow at 8%c, and all lower 
grades at respective ceiling prices. 


NEATSFOOT OIL.—Trade members 
report no change in this market. Buyers 
are using substitutes, for buying oppor- 
tunities are few and far between. Ceil- 
ing prices are quoted for all grades. 

STEARINE.—There are no reports 
of offers of stearine on the market. 
Demand is good and prices firm. 

OLEO OIL.—Market dormant on lack 
of offerings. Quotations firm. 

GREASE OIL.— Moderate trade at 
steady rates. No. 1 oil, 14c; prime burn- 
ing, 15%c, and acidless tallow oil, 13%c. 


Trading in the various oils continued 
on a moderate to light basis again this 
week with offerings on the thin side. 
The government predicted that Euro- 
pean demand for fats and oils for the 
present year would be tremendous and 
that production for the period would 
be under a year earlier. Further details 
of the story will be found elsewhere in 
this issue. Meanwhile, demand far ex- 
ceeded offerings and prices were firm 
at ceiling levels. 

SOYBEAN OIL.—A limited amount 
of future buying was reported in the 
soybean oil market, but volume of sales 
for July and later delivery was said to 
be small. However, sales for any ship- 
ping date are at full ceiling price ef 
11%¢, f.o.b. mills. 

OLIVE OIL.—Spot stocks of both im- 
ported and domestic olive oil are re- 
ported to be very low, with prices nom- 
inally at ceilings. Trade is awaiting 
arrival of Spanish oil now on its way 
to the U. S. It is hoped that the con- 
signment will be as large as reported, 
in order to ease the tight supply situ- 
ation now existing in this country. The 
Bureau of Census reports that ware- 
house and factory stocks of edible olive 
oil on November 30 were 1,232,000 Ibs., 
compared with 1,609,000 lbs. on October 
31, with olive oil supplies in the tight- 
est supply situation of any of the 
major vegetable oils. 

PEANUT OIL.—There is some move- 
ment of peanut oil on previous commit- 
ments, but practically none is being 
offered on the open market. Crushings 
are said to be on the increase, but trad- 
ing is expected to remain tight. 

COTTONSEED OIL.—The spot mar- 
ket in cottonseed oil is firm and trading 
continues on the thin side at full ceil- 
ing prices. The futures market has been 
more or less inactive with a strong 
tone prevailing. 








~ aan 


BY-PRODUCTS MARKETS 


The by-products market was again 
on the firm side this week with Volume 
of trade only moderate. Dry rendered 
tankage gained some in price and eg}. 
ing. prices were demanded on som 
makes. Meat scraps were also strong, 


Unground, loose 


Digester Feed Tankage Materials 
+Unground, per unit ammo 
Liquid stick, tank cars 


+Quoted delivered mid-west point basis. 
Packinghouse Feeds 


65% digester tankage, 
60% digester tankage, 
55% digester tankage, 
50% digester tankage, 
45% digester tankage, 
50% meat, bone meal scraps, bulk 


*+Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Steam, ground, 3 & 50 
Steam, ground, 2 

Fertilizer Materials 
High grade tankage, ground 


10@11% ammonia 
Bone tankage, unground, per ton.... 


Dry Rendered Tankage 
**Hard pressed and expeller unground 
55% protein or less 2 
55 to 75% protein 


**Quoted under ceiling, del’d. mid-west polit 
basis. 


Gelatine and Glue Stocks 


Calf trimmings (limed) 
Hide trimmings (limed) 
Sinews and pizzles (green, salted) 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per Ib 





NATURAL 
SAUSAGE CASINGS 
Producers ...importers...Exporters 





PLANTS, BRANCHES AND AGENTS IN PRINCIPAL 
CITIES THROUGHOUT THE WORLD 


General Office: 4100 S$. ASHLAND AVE., CHICAGO, ILL. 


cn 




















*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


:ses2s 


tDelivered Chicago. 


Animal Hair 
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HIDES AND SKINS 








—— 





Domestic hide markets dormant pend- 
ing release of new buying permits 









4 January 29—Amendment 11 to price 

ETS schedule warns sellers to separate 
each type of hides in mixed lots. 
again 

volume Chicago 
a HIDES.—Trading in domestic packer 
'd ceil hides was at a standstill this week, and 
tral will continue so until the next buying 





permits for January hides are released 
on January 29, to be valid through Feb- 
mary 10. The last permits expired on 
February 6, and were understood to 
have been well filled before that date, 
with a somewhat better proportion of 
desirable heavy hides available for tan- 
ners. 

It was announced at mid-week that 
effective January 29, the “over-riding” 
ceiling on live cattle and calves would 
be $18.00 per cwt. until July 2, 1945, 













sé 
































for 1943. From the hide viewpoint, the 
calf slaughter in recent months has 
been running heavily to kips. 

Amendment No. 11 to Revised Price 
Schedule No. 9 (Hides), effective Jan- 
uary 15, was released at mid-week by 
the OPA. This amendment provides 
that sellers must either mark or sep- 
arate each type of hides, kips and calf- 
skins when selling mixed lots, so that 
they can be identified easily, or else the 
maximum price will be the established 
ceiling for the type or grade of skin 
having the lowest maximum price in 
the lot. 

Hide dealers and brokers throughout 
the country have been invited to attend 
a meeting being held at 10:00 a.m. 
Monday, January 15, in Room 1312 at 
130 No. Wells St., Chicago, for the pur- 
pose of forming a national co-operative 
association. 

All hide selections are quotable at 
the full ceiling, pending resumption of 
trading. Packer and small packer stock 
were fairly well cleaned up, and the 
demand for the seasonally increased 
offerings of country hides apparently 
was better than expected. Quite a few 
country all-weight hides were carried 
over but this is the season of heavy 
production and these hides appear to 


FOREIGN WET SALTED HIDES.— 
Reports from the South American mar- 
ket indicate light trading at unchanged 
prices so far this week, while the total 
for previous week was only 17,000 
hides. At the opening of the week, buy- 
ers in the States took 5,000 Argentine 
standard steers; 2,400 LaPlata, 1,600 
Rosa Fe and 1,000 other standard steers 
sold to buyers who act for both Eng- 


CALF AND KIPSKINS. — Packer 
and city calf and kipskins were fairly 
well cleaned up during the last trading 
period, with full ceiling prices paid and 
a good part of the trading done on basis 
of New York selection and prices. Coun- 


try calfskins were in demand but 
country kips were sluggish, although 
held at the full ceiling in anticipation 
of the UNRRA filling their require- 
ments shortly. 

SHEEPSKINS.—Regular buyers of 
packer shearlings are inactive, the sea- 
son of heavy production being over, 
but a spotty inquiry from fur tanners 
for the current limited production keeps 
the market strong. No. 1’s are quotable 
at $1.75@2.15, No. 2’s 1.10@1.25, and 
No. 3’s 90@1.00; two half-car lots of 
No. 1’s sold this week at $1.75 and 
$1.90, with recent sales of smaller lots 
of all grades reported at top figures. 
Pickled skins are sold ahead, with buy- 
ers awaiting further offerings at the 
ceiling prices and market quotable 
$7.75@8.00 per doz. packer production 
sheep and lamb skins. Details of recent 
trading by Iowa packers in January 
wool pelts have not been disclosed but 
it is strongly indicated that $3.70@3.80 
per cwt. liveweight basis was paid; De- 
cember pelts are quotable around $3.50 
@3.60 per cwt., due to lighter yield 
than current production, and market in 
general called strong. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended January 6, 1945, were 6,- 
083,000 Ibs.; previous week 5,968,000 
lbs.; same week last year, 5,713,000 
lbs. 

Shipments of hides from Chicago for 
week ended January 6, 1945; were 3,- 
921,000 lbs.; previous week, 3,808,000 
lbs.; same week last year, 3,548,000. 


























































‘erie when it will be lowered to $17.50. The 
‘$468 % intent is to encourage the marketing 
- wal of cattle now on feed through regular 
"gam @ channels. If it works out in this man- 
.. 4 & ner, the supply of heavy packer hides 
-- 70@ @ should show a fair increase during the 
-- 844° B coming months while these fed cattle 
wane are coming to market. 
Total federal inspected slaughter of 
cattle during December was 1,274,746 be strongly held. 
*) head, a decrease of 4.57 per cent from 
Per ton the November total of 1,335,737, but 
-00G%8 HE still above the 1,200,853 reported for 
006% E December 1943; cattle slaughter for the 
year 1944 was 13,960,337, as against 
Per ton @ 11,727,141 for 1943. Inspected calf 
se i slaughter for December was down to 
coutim 088,766 head, as compared with 873,919 
25@ 4m § for November, and 528,775 for Decem- 
ber 1943; calf slaughter for the year 
1944 was 7,769,559, as against 5,209,266 land and the States. 
Per unit 
$1.15@12 r 
1.20@L8 
a PACKERS 
Can handle your hides green or 
_— cured. For particulars, contact 
ooaal “— 
“eg | U. S. STOCK YARDS, Chicago 9, Ill. 
Per to x 
-THOH 
5 pela WANTED 
i Tankage, Blood, Bonemeal, Cracklings, Hoofmeal a 
Per ton a 
=a FRANK R. JACKLE 7 
as Broker 
405 Lexington Ave. New York 17, N. Y. 











EXTRA STRENGTH FOR HEAVY DUTY 
KEWANE 


J. HENDLER CO. a aidiiiaa 



















KEWANEE BOILER CORPORATION 


KEWANEE fLiLinors 








* Steel plus 
Rivets further 
strengthened by 
extra stout stays 
and braces. Embodies 
all characteristics 
which make firebox- 
type boilers especially 
adapted for high pres- 
sure.... 4 to 304 H.P. 
100, 125, 150 lbs. W.P. 
Write Department 96-B) 
for 6" scale with pipe 
diameter marking. 


75 Yeors 
Boilermakers 








bee 























COOLING & FREEZING UNITS 
C hie 








The National Provisioner—January 13, 1945 











AGO 


Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 








Cattle Stabilization Plan 


(Continued from page 11.) 


maximums of the zone price ranges to 
$1.50. Heretofore, the spread for Choice 
and Good cattle has been $1 and this 
spread has also applied to lower grades 
at most points east of Chicago. 

4.—A new regulation to be issued by 
OPA and WFA will make it an OPA 
violation for a slaughterer to pay more 
on the average, grade and yield con- 
sidered, than the maximum prices of 
the stabilization range for the cattle 
purchased and slaughtered by him over 
a month’s period. This does not include 
calves. This means, in effect, that OPA 
will establish maximum amounts which 
slaughterers may pay for cattle during 
each accounting period. 

5.—WFA will authorize OPA to issue 
an order establishing the maximum per- 
centage of Good and Choice cattle that 
any slaughterer may kill or deliver over 
a month’s time. 

Director Vinson said that the purpose 
of the directive is to make it possible 
for OPA to secure mofe effective con- 
trol of live cattle prices and to continue 
to protect the consumer against any in- 
crease in the price of meat. The pro- 
gram, which was recommended to the 
Office of Economic Stabilization by 
OPA, is expected to prevent any sub- 
stantial reduction in live cattle prices 
which would adversely affect cattle 
feeding or production. 


To Penalize Overpayment 


The OES explained that prior to this 
directive a slaughterer could pay more 
than the maximums of the stabilization 
range for cattle, with the only penalty 
being that of loss of subsidy. Under the 
new directive the purchase of cattle at 
levels exceeding the revised stabiliza- 
tion maximums over a month’s time will 
constitute a violation of OPA regula- 
tions and be subject to enforcement 
action. 

Furthermore, before the present di- 
rective was issued a slaughterer could 
pay any amount for an individual ani- 
mal or drove of animals without violat- 
ing any regulation, provided he was 
willing to absorb the possible loss of 
subsidy. Frequently slaughterers could 
offset very high prices for certain 
grades of cattle by buying other grades 
at prices below the minimums of the 
stabilization range and not lose subsidy. 

Changes in the program will prevent 
a slaughterer from paying more than 
$1 above the maximums of the stabili- 
zation range for any cattle or calf. This 
will be $18 per cwt. live weight, in Chi- 
cago, and will vary somewhat at other 
points. This figure will become $17.50 
in Chicago on July 2. OES said this ac- 
tion should definitely relieve the squeeze 
on those slaughterers who have been 
forced by market conditions to pay 
more than the maximums of the stabili- 
zation range. 

One government agency wired its 
field men the following example to ex- 
plain the meaning of the stabilization 
range: With the maximum of the sta- 


bilization range being $17 at Chicago, 
a buyer may purchase one car of cattle 
at $18 during the month and one car at 
$16 and still be within his stabilization 
range. He would have to average $17, 
however, or lose his subsidy and be in 
violation of OPA regulations. 


OES declared that the $18 “over- 
riding” ceiling, which will remain in 
effect until July 2, is established to pro- 
tect feeders who now have livestock on 
hand. Many of these feeders purchased 
their cattle in anticipation of feeding 
them up to Choice grade and receiving 
a price in excess of $17.50. Published 
market quotations on Choice cattle at 
Chicago during the last six months of 
1944 averaged somewhat higher than 
$17.50. It is expected that these feeders 
will have an opportunity to sell all of 
these cattle before July 2. 


The increases in the minimum and 
maximum levels of the stabilization 
range for Choice cattle, and the in- 
creases in the subsidy payments on 
Choice cattle during this period should 
permit slaughterers to pay approxi- 
mately the price levels which have 
existed during the past few months. At 
the same time, said OES, the increases 
in subsidy payments on Good and 
Choice cattle, and the increases in the 
maximum of the stabilization range for 
Good and Choice cattle, both prior to 
and after July 2, should prevent this 
more effective control on cattle prices 
from reducing producers’ prices sharp- 
ly under market levels of the last few 
months. This action should provide the 
eattle price structure with a wider 
spread for feeders than has existed 
heretofore. 


The action does not establish live cat- 
tle ceiling prices by individual grades, 
OES emphasized, except that no cattle 
can be bought or sold at prices higher 
than the “over-riding” ceiling. The 
slaughterer will, however, on the aver- 
age, have to buy his cattle at levels no 
higher than the maximums of the sta- 
bilization range, grade and yield con- 
sidered, in order to stay in compliance. 
He may pay up to the “over-riding” 
ceiling for any individual bullock or 
drove. This plan leaves the slaughterer 
considerable flexibility in his cattle 
buying. Compliance will be determined 
upon the same basis as is now used by 
the slaughterer in his applications to 
DSC for subsidy. 


Figuring Live Costs 


The calculated live weight for each 
grade of cattle is multiplied by the 
maximum price of the stabilization 
range for that grade of cattle. The 
amounts determined for each grade of 
cattle are added together to obtain the 
amount that would have been paid for 
that particular drove if all the cattle 
had been bought at the maximum per- 
mitted under the stabilization range. If 
the actual cost of the monthly drove ex- 
ceeds this calculated maximum, the 
slaughter will be in violation. 

The directive will permit the price 
administrator to issue an order fixing 
the maximum percentage of Good and 
Choice cattle that can be slaughtered or 


delivered by a slaughterer over g 
month’s time. Prior to this action any 
slaughterer could elect to kill any pep 
centage of any grade of cattle. A con 
siderable number of slaughterey 
throughout the country have confingj 
their slaughtering operations primarily 
to Good and Choice cattle and hay 
killed few or none of the other grades 
Since these two grades of cattle hay 
generally tended to sell at or above the 
maximums of the stabilization range 
slaughterers who killed these grades ah. 
most exclusively had an average cattle 
cost higher than that intended unde 
the stabilization program. 

Furthermore, these particular slaugh 
terers had available for their customer 
a much higher percentage of high quak 
ity beef than the average slaughtere 
in the industry. The directive permits 
the price administrator to require aj 
slaughterers to kill at least a minimum 
percentage of other grades of cattle 
The percentage of Good and Choice 
cattle available varies seasonally and 
the forthcoming OPA order will take 
this into account. This order will re 
quire all slaughterers to participate in 
the slaughter and distribution of the 
commoner types of beef and should re 
sult in a more equitable distribution of 
the better grades. Furthermore, this op 
der will require slaughterers to killg 
drove including several grades of cat 
tle, which should result in their aver 
age costs of cattle staying within the 
stabilization range. 


MOST HIDES FOR SHOES 


Shoes and shoe repair for the armed 
forces and the home front take 85 per 
cent of all available cattle hides, the 
War Production Board said recently. 
With domestic leather production the 
largest in history, the yield of cattle 
hides and calf and kip skins in 194 
was 34,000,000. Supplemented by im 
ports, total supply showed a 12 per cent 
increase over the 1936-40 average. 

Military boot and shoe production 
has been at the rate of 47,000,000 pairs 
a year, less than 15 per cent of total 
leather shoe pairage, but the equiva 
lent, in leather consumed, of some 135, 
000,000 pairs of civilian shoes. Approx 
imately 275,000,000 pairs of ration-type 
civilian shoes were made in 1944. 

With intensive fighting in both the 
European and Pacific theatres, indice 
tions are that military shoe require 
ments will remain very high during the 
first part of 1945. Whether civilian 
production can be increased to the point 
desired by WPB’s Office of Civilian Re 
quirements will depend not only upon 
military demand for leather, but greater 
availability of labor for civilian tanning 
and shoe making. 


Civilian shoes, the only clothing item 
rationed, are expected to remain undef 
this wartime distribution control for 
indefinite period. It is pointed out 
WPB that, even after the end of tt 
European war, enough hides and mak 
power to make shoes for free d 
cannot be available for many months 


The National Provisioner—January 13, 198 





last 
of 1 
15 | 
for 

leve 
pork 





oe HIDE QUOTATIONS 


PACKER HIDES 
Week ended Prev. 
Jan. 12, °45 week 
fry. nat. strs. @15% @15% 
Hry. Tex. strs. @14% p 
Hry. butt 
brnd’d strs.. 
Hry. Col. strs. 
B: ~e Tex. 


Cor. week, 
1944 


@15% 
@14% 


pnd’ cows. 

Hivy. nat. cows 
lt. nat cows.. 
Nat. bulls .... 


Kips 

Kips, brnd’ d. 
Slunks, reg. 
Slunks, hris. 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts.... @15 @15 
Branded all-wts. @l4 
Nat. bulls 


Slunks, reg. 
Slanks, bris. 


All packer hides and all calf and kipskins quoted 
om trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 

COUNTRY HIDES 
ey. steers.... 


All country Prana ond ckion quoted on fiat eeata. 


SHEEPSKINS 


Pkr. shearlgs.. eee q. 70@2.15 @ 
Dry pelts 24%2@25% 24%@25% 


1.60ax 
27% @28 


SEES LESS MEAT THIS YEAR 


Meat will be in shorter supply in 1945 
than it was in 1944, Lee Marshall, di- 
rector, supply and marketing service, 
War Food Administration, told the Na- 
tional Council of Farmers’ Cooperatives 
at their seventeenth annual convention 
in Chicago this week. Predicting that 
last year’s per capita meat consumption 
of 145 Ibs. will probably decline 10 or 
15 lbs., Marshall said that he looked 
for beef production to remain at 1944 
levels, with the reduction coming in 
pork, veal and lamb. 


RECORD MEAT OUTPUT 


The Australian minister of commerce 
announces that the output of all classes 
of meat in Australia during 1944 
reached 1,035,000 tons. The prewar 
peak was 992,000 tons in 1937-38. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


The continued strong demand for all 
pork cuts keeps the provision market 
almost bare of offerings. Most trading 
on Friday was again on a small lot 
basis, and included only a few of the 
more popular cuts of pork. Practically 
all quotations were firm at ceiling 
prices. 


Cottonseed Oil 


Jan. unqg.; Mar. 14.10b; May 14.31b; 
July 14.00b@14.3lax; Sept. 14.10b; Oct. 
13.75@13.90ax; Dec. 13.50b@13.90ax. 
Quiet, no sales. 





CCC Purchases and 
Announcements 











PURCHASES. — During the week 
ended January 6, CCC purchases in- 
cluded 19,025,069 Ibs. frozen pork; 9,- 
318,000 lbs. cured pork; 130,000 Ibs. 
frozen beef and veal; 535,815 lbs. frozen 
lamb and mutton; 4,056,668 Ibs. canned 
meats; 2,146,000 Ibs. lard, and 25,991 
bundles, 100-yards each, hog casings. 


Jan. 1 Cattle on Feed 
5 Per Cent Above 1944 


The number of cattle on feed for mar- 
ket at the beginning of 1945 was 5 per 
cent larger than a year earlier, the 
Bureau of Agricultural Economics re- 
ported this week. Cattle on feed in all 
important feeding states on January 1 
totaled 4,173,000 head, compared with 
3,967,000 head a year earlier. 

Reports on intended marketings for 
1945 show that 42 per cent of the cattle 
will be marketed during the first quarter 
compared with the reported 46 per cent 
last year. The supply of top Good and 
Choice fed cattle during the next few 
months promises to be very small. 


OPA Rules on Stamps 
Placed In Envelopes 


When ration stamps or coupons are 
placed in sealed envelopes for transfer 
or deposit, the type of stamps or cou- 
pons enclosed must be written on the 
face of the envelope, OPA ruled this 
week in amendment 8 to General Ra- 
tion Order 7. The rationing agency said 
this provision is necessary because 
there is no other means by which per- 
sons who handle the envelope can tell 
whether the stamps or coupons it con- 
tains are still good. Only the person 
who places them in the envelope or 
OPA may open the envelope once it is 
sealed. 

Ration stamps and coupons that have 
been invalidated cannot be used for de- 
posit by the trade after February 5, 
1945. 

Information to be written on the face 
of an envelope containing ration stamps 
or coupons for transfer or deposit 
should include the business name and 
address of the person who encloses the 
stamps or coupons, the rationing pro- 
gram in which the stamps or coupons 
are used, the number, letter or other 
designation printed on the stamps or 
coupons, the individual value of the 
stamps or coupons and the total values. 

When stamps for meats-fats are en- 
closed, the number and letter of only 
the first and last stamps need be shown 
on the face of the envelope, OPA said. 
For example, if N5, P5, Q5, R5, and S5 
red stamps are enclosed, it is only nec- 
essary to write N5 through S65. 


REEFER PRIORITY PLAN 


The Association of American Rail- 
roads stated this weekend it expects 
OPA and WFA to issue an order setting 
up a priority system for refrigerator 
cars. Adverse weather conditions in 
the East have tied up from 5,000 to 
10,000 cars. However, it is not believed 
that the priority order will have much 
effect on packers. 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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i iniicsin seein euatitaadina te 
Payroll Savings Plan provides the most 
stable method of war financing. Analyze it 
under the X-ray of sound economics and 
other important advantages are evident. 
A continuous check on inflation, the 
Payroll Savings Plan helps American In- 
dustry to build the economic stability upon 
which future profits depend. Billions of 
dollars, invested in War Bonds through 
this greatest of all savings plans, represent 
a “high level” market for postwar products. 
Meanwhile, putting over Payroll Savings 
Plans together establishes a friendlier re- 


lationship between management and labor. 

To working America the Payroll Savings 
Plan offers many new and desirable oppor- 
tunities. Through this systematic “invest- 
ment in victory,” homes, education for 
their children and nest eggs for their old 
age are today within the reach of millions. 

The benefits of the Payroll Savings Plan 
to both management and labor are national 
benefits. Instilling the thrift principle in 
the mind of the working men and women, 
the Payroll Savings Plan assures their 
future security—and is a definite contribu- 
tion to the prosperity of postwar America! 


The Treasury Department acknowledges with appreciation the publication of this message by 


THE NATIONAL PROVISIONER 


This is an official U.S. Treasury advertisement prepared under the auspices of Treasury Department and War Advertising Council. 
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1944 Inspected Kill 
At New High Point 


EDERALLY inspected packers 

slaughtered a record volume of 
112,623,000 head of livestock during 
1944, it was revealed with the release 
of December and 12-month totals this 
week. New annual records were also 
established in the kill of all classes with 
the exception of sheep and lambs, where 
slaughter was down about 1,500,000 
head from the record established in 
1943. 

December slaughter of hogs fully re- 
flected the 25 per cent drop in spring 
farrowing in 1944; kill for the month, 
at 5,662,719 head, was about one-fourth 
under the 7,566,817 head processed a 
year earlier. November slaughter was 
5,258,194 head. 

The extremely heavy slaughter in the 
early months of 1944 accounted for the 
record 69,016,982-head hog kill, for 
processing in recent months had been 
far under the same period a year earlier. 
During 1943, packers processed 63,431,- 
430 head of hogs, the previous all-time 
high, which marked the first time an- 
nual slaughter had topped 60,000,000 
head. Slaughter in 1945 is expected to 
be smaller than during either of the 
past two years. 

During December inspected packers 
processed 1,274,746 head of cattle, a 
new high mark for the month. Kill a 
month earlier was 1,335,737 head; a 
year earlier it was 1,200,853. The record 
1944 cattle slaughter totaled 13,960,337 
compared with 11,727,141 head proc- 
essed a year earlier. Calf slaughter for 
the year at 7,769,559 head was about 
1,500,000 head above the previous high 
and 2,500,000 head greater than the 
1943 total. December slaughter was 
668,766 head, compared with 873,919 
head a month earlier and 528,775 a 
year ago. The December calf total was 
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INSPECTED KILL 
Cattle 
1944 


.. 1,141,081 
-- 1,042,515 


. 1,274,746 
Hogs 
1944 


. -7, 839,352 


ET in cathe Sind . 





1944 


Calves 
1944 


YEARLY TOTALS 
Cattle 


Cattle 
1943 


927,500 
853,912 
566 








smallest for any month since last July. 


Sheep and lamb slaughter for the 
year at 21,875,569 head was about 1,- 
500,000 head under the 1943 record of 
23,362,798 head. December slaughter 
totaled 1,933,884 head against 2,257,936 
head a year earlier. 





HOPE TO LIFT HOG OUTPUT 
BY EXTENSION OF SUPPORT 











The War Food Administration acted 
this week to stimulate hog production 
during 1945 by announcing that it will 
continue its support of live hog prices 
at the current level of $12.50 per cwt., 
Chicago basis, for good to choice 
butchers weighing 200 to 270 lbs., until 
March 1, 1946. 

WFA is asking hog producers with 
adequate feed supplies to keep addi- 
tional sows suitable for farrowing next 
spring in order to bring the spring pig 
crop up to 57,500,000 pigs. This would 
call for the retention of gilts already 
bred, which would otherwise be slaugh- 
tered soon, and perhaps for additional 
breeding in the near future. WFA has 
indicated that it will be necessary to 
increase the number of sows farrowing 
in the spring of 1945 by 11 per cent 
over the number predicted by the De- 
cember pig crop report if the goal of 
57,500,000 head is to be met. 

“IT am concerned about the prospect 
of a pig crop next spring smaller than 
that of last spring,” War Food Ad- 
ministrator Marvin Jones said this 
week. “We shall need more hogs than 
it now appears will be marketed next 
fall and winter. The feed grain supplies 
available will feed more hogs than 
would be produced from next spring’s 
pig crop, according to present indica- 
tions. I am asking all WFA agencies 
with field staffs to make every effort to 
let farmers know that we shall need 
additional pigs.” 
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SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


ee se | 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 























LIVESTOCK ORDER BUYING CO. 


South St. Paul Minn 
West Fargo, N.D 


Billings. Mont 


WFA BUYING SURPLUS CORN 


The War Food Administration an- 
nounced this week that it will offer to 
buy 50,000,000 bu. of yellow corn from 
farmers; the corn is to be held in farm 
cribs and delivered to WFA during the 
summer months at applicable ceiling 
prices for corn grading No. 3 or better, 
and at market prices for corn grading 
below No. 3. This stockpile is being 
set up as an emergency reserve against 
future needs. 

The corn will be bought in farm 
storage prior to March 15 in areas 
where farmers have a surplus above 
local needs, and is to be delivered on 
or before September 30. 


LIVESTOCK PRICES IN 
NOVEMBER 


All classes of livestock slaughtered 
in federally inspected plants, with the 
exception of steers showed lower aver- 
age costs in Novenfber than a month 
earlier. The average cost of calves and 
hogs during November was greater 
than a year ago while cost of other 
classes was lower. 

Nov., Oct., Nov., 
1944 1944 1943 


$ 9.63 $10.31 
12.63 13.21 
10.96 10.65 
14.34 13.40 
10.48 10.45 


Cattle 


SPRING, FALL, AND TOTAL PIG CROPS. UNITED STATES, 1924-45 
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*SPRING PIG CROP BASED ON SOWS INDICATED TO FARROW AND 1933-42 AVERAGE NUMBER OF PIGS SAVED PER LITTER 





1945 SPRING PIG CROP MAY BE SMALLER THAN 1944 


Based on reported intentions for spring farrowing, the 1945 pig crop may be abow 
6 per cent smaller than the 55,000,000 head saved in the spring of 1944. Reduction 
in spring farrowings are indicated in all geographic regions except the western Com 
Belt states, where the crop may be slightly larger than a year earlier. The total pig crop 
saved in 1944 is estimated at 87,000,000 head, 29 per cent smaller than the record 1943 
crop and the smallest since 1941. Hog slaughter in 1945 may be 20 to 25 per cent 
smaller than in 1944, with most of the reduction occurring in the first nine months of 
the year, the Department of Agriculture states. 








BEEF - 
HAMS - 


| Morrell 


meats 





PORK - 


LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


VEAL = LAMB 
BACON - SAUSAGE 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 














=a 








EDWARD KOHN CO. 


Established 1920 


WHOLESALE MEATS 


@ Ample experience with the trade in this area 

@ Well qualified to represent beef, veal and pork packers 

@ Cooler Facilities for Assembling and Distributing All Products 
@ Mixed Car Lots 


3843 EMERALD AVE., CHICAGO 9, ILL. Phone: YARDS 3134 


——" 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, January 
11, 1945, reported by Office of Marketing Services, War Food 
Administration: 


HOGS (quotations based 
on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
BARROWS AND GILTS: 
Good and Choice: 
Ibs... ° a \e $12.50-13.65 
° = 13.50-14.40 $14.00-14.45 $13.85-14.25 $14.00-14.25 
14.25-14.70 14.45 only 14.15-14.50 14.25-14.45 
14.70 only 14.45 0nly 14.500nly 14.45 only 
14.70 only 14.45 0nly 14.500nly 14.45 only 
14.70 only 14.45 only . 14.45 only 
14.70 only 14.45 only ¥ 14.45 only 
14.70 only 14.45 only 14.45 only 
14.25-14.70 14.45 only . 14.45 only 
14.15-14.40 14.45 only 14.50 only 14.45 only 


240-270 

270-300 

300-330 1 
330-360 

Medium: 

160-220 Ibs 13.50-14.60 14.00-14.45 13.85-14.40 14.00-14.25 
sows: 


Good and Choice: R AD 7 S 
270-300 y 13.95 only .13.70.0nly 13,75 13.70 only HY G 
| 


300-330 1b: ' y 13.95 0nly 13.70 only T-only 13.70 only 
330-860 13.95 only 13.70 only ; 13.70 only 3 amous 
360-400 13.95 only 13.70 only . mly 13.70 only B af 
tcl 
Good: C vif ne q 
400-450 Ibs 14.00 only 13.95 only 13.70 o0nly 13.75 only 13.70 only ACES 
450-550 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only and Tonge 
Medium: 
250-55 : 13.00-13.75 13.25-13.85 13.50-13.70 .50-13. 13.25-13.50 


RaTasaaggnss 





SLAUGHTER CATTLE, VEALERS, AND CALVES: 7 | 


“ } “j 
STEERS, Choice: CONSULT US e/ 
700- 900 Ibs.... 15.75-16.75 15.00-16.25 14.75-16.25 BEFORE BUYING sy 


900-1100 Ibs.... eg te 2 \. 15.25-16.50 

1100-1300 Ibs.... 16.25-17.25 -25-16.! 15.25-16.50 OR SELLING 

1100-1300 Ibs.... 14.50-16.25 75 13.50-15.25 HYGRADE FOOD PRODUCTS CORP 
1300-1500 Ibs.... 14.50-16.25 13.50-15.25 : 


1300-1500 Ibs.... 16.25-17.25 15.25-16.50 15.25-16.50 

STEERS, Good: 

iam Be... tebe 25 30 Church Street, New York, N. Y 
‘ . “eee . - « . . le e: le lo ad fe 

1100-1300 Ibs.... 11.75-14. 


DABS 


ee 
NO 
RRRS 
Sze 


700- 900 Ibs.... 14.25-16.00 -25-15.25 13.00-15.00 
900-1100 Ibs.... 14.50-16.00 . -25 13.25-15.25 


io totes 
oho ott 








STEERS, Common: 
700-1100 Ibs.... 








HEIFERS, Choice: 


(Sise Mio GAG RES HES RES 135|| WINGER MANUFACTURING CO., INC. 
800-1000 Ibs... 18:78-15.00 18.00-14.79 12.25:1450 12:5014.00 1800-14-74 OTTUMWA, IOWA 

SERVERS, Wetton: WE SOLICIT inquiries on packing plant 
etic equipment, standard or special specifications 


e@ Sausage Meat Trucks e@ Smoke House Trucks 
e@ Curing Trucks e@ Packing Tables 


HEIFERS, Common: 
500- 900 Ibs.... 


COWS, All Weights: 
Good 


Me ag EM BRNO BRN PN $7102 @HamandBacon Trucks © Conveyors 


Canner 


@ Dump Trucks e@ Containers 
oo gene og ale = @ Transfer Trucks @ Retort Crates 


Sausage, good... 50-13. .00-12.5 J x ¥ A .50-11.! 

ee eT | ee: eee Backed by years of packing plant engineering 

VEALERS: 

eee & ates... NES Bane TES Meee Ue GRIND YOUR BY-PRODUCTS 

Cc a J J ‘ . A . t i ‘ J J The Profitable 

inet & ten... 2.75 11.75-18.50 10.50-13.50 12.00-14. Fes Gruendler Way 
(0-11.75  7.50-10. “00-12. ' ra es 


Common & med.. 8.00-11.5 
Cul 7. Y 














SLAUGHTER LAMBS AND SHEEP: 
LAMBS: 
Good & choice... 


Medium & good.. 
Common 


YLG. WETHERS: 
Good & choice... 
Medium & good.. 


EWES: 
Good & choice... 7.50- 7.85 6.75- 7.25 
Common & med.. 6.00- 7.25 5.25- 6.50 5.00- 6.25 5.00- 6.50 


Quotations on wooled stock based on animals of current seasonal market 
Weights and wool growth. aud ° 
Quotations on 


slaughter lambs and yearlings of Good and Choice and of 
Medium and Good grades, and on ewes of Good and Choice grades, as combined, 


represent lots averaging within the top half of the Good and the top half of the 2915-17 I Tolman) Market St, ST. LOUIS (6), MO. 


Medium grades, respectively. Quotations on wool basis. 
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NEVERFAIL 3-DAY HAM CURE 
Saves Wan- Power! 


By shortening the time in cure, NEVER- 
FAIL 3-Day Ham Cure enables you to 
maintain your volume with fewer men 
. . - and less equipment. At the same 
time, it actually helps you produce a 
better ham . . . the kind now so much in 
demand. Write us! 


H. J. WAYER & 


6819.27 S¢ TH ASH 


R& SONS CO. 











The Original Philadelphia Scrapple 


ohn J.Felin& Co., inc. 


Pork and Beef Packers 


~ — 
oy 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 
4142-60 Germantown Ave., Philadelphia, Pa. 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—J. W. Laughlin, Harry L. Meehan, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 
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from the Land O'Corn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 











| Salable ....1,289 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ending Jan. 6, 1945. 


CATTLE 
Week 
ended 
Jan. 6 

.. 22,976 18,110 26,591 

.. 16,999 15,792 17,012 

18,074 x 16,569 

13,289 
* — 


4340 
2,242 


2,660 
9,284 


Cor. 
week, 
1944 
Chicago? . 
Kansas City. 
Omaba* 
Bast St. Louis. 
St. Joseph.... 
Sioux City.... 
Wichita* 
Philadelphia 
Indianapolis .. 
New York & 
Jersey City. 
Okla. City* 


2,080 


9,096 
. 10,251 6,761 
Cincinnati . 7,647 . 5,168 
Denver ....... 5,476 i, 6,731 
St. 10,950 16,148 
Milwaukee 3,132 3,448 


141,815 115,984 150,297 
*Cattle and calves. 


2,536 


HOGS 
Chicago 
Kansas City. 
Omaha .. h 
East St. Louis* 
St. Joseph. 
Sioux City.. 
Wichita 
Philadelphia .. 
Indianapolis .. 
New York & 

Jersey City. 37 
Okla. City.... 
Cincinnati .... 2 8,556 
Denver 5,! 13,472 
St. - 26,888 
Milwaukee 6,083 4,135 


7 146,347 
87,016 
79,508 

104,149 
58,766 
56,871 
13,260 
16,159 
28,427 


55,325 
29,498 
22,034 
20,888 
89,976 
18,056 


13,566 


43,306 
7,386 


Total ......544,515 407,728 826,277 
‘Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 


SHEEP 
24,662 


Chicagoy ° 
‘ 33, 158 


Kansas City. 
Omaha ... 
East St. Louis. 
St. Joseph. 
Sioux City.. ae 
Wichita 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City. 
Okla. City.... 
Cincinnati .... 
Denver 
St. 
Milwaukee 


20,127 
26,763 


35,966 
26,408 
39,145 
12,858 
19,673 
26,650 


4,813 


47,955 
3,335 


Total 217, 372 184, 672 275,050 
*Not including directs. 


NEW YORK LIVESTOCK 
Livestock prices at Jersey 
City, Jan. 8, 1945: 


CATTLE: 
Steers, 
Cows, 
Cows, 
Cows, 


Bulls, 


med. & gd....$15.00@17.50 
com. & med.... .50@ 14.00 
cut. & com 9.50@13.25 
can. .50@ 9.50 
com. & med.... -50@ 13.00 
CALVES: 

Vealers, gd. & ch 

Vealers, com. & med. 

Calves, med. & gd.... 

Calves, com. & med... 


HOGS: 
Gd. & ch., 


Sows 


LAMBS: 


Lambs, gd. 
Lambs, 


& ch 
com. 


$15.50@16.25 
10.25@10.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market - for 
week ended Jan. 10, 1945: 

Cattle Calves Hogs* Sheep 
749 = 481 
Directs incl.5,884 4,095 19,029 33,049 
Previous week: 

Salable ..1,288 1,791 

Directs 

incl. 


*Including hogs at 3ist street. 


630 


The National 


306 


856 
. 5,877 11,226 18,224 47,480 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Marketing 
Service, War Food Administration) 

Des Moines, Ia., January 
11.—At the 19 concentration 
yards and 11 packing plants 
in Iowa and Minnesota, 
prices were mostly steady. 


Hogs, good to choice: 

etait 

. 4.35 

hee 13.90@1. 
330-360 Ib... 

Sows: 


270-360 Ib.... 
400-550 Ib... 


Receipts of hogs at Com 
Belt markets for the week 
ended January 11. 


Same 
last a 
Jan. .43,300 50,000 
Jan. 56,300 
Jan. 65,400 
Jan. 38,300 
Jan. 49,200 
Jan 60,600 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar 
kets for the week ended Jan 
uary 6, were reported to be 
as follows: 


AT 20 MARKETS, 
WEEK 
ENDED: 


Jan. 
Dec. 3 
O44 


Cattle 


AT 11 MARKETS, 
WEEK ENDED: 


January 6 
December : 
1944 


AT 7 MARKETS, 
WEEK 
ENDED: Cattle 
Jan. 6 180,000 
: :124,000 
197,000 
"179,000 


. .186,000 211,00 


RANGE CONDITIONS 
GOooD 


Western range feed cond 
tions are generally good, ex 
cept in parts of the North 
west and other local areas, 
the Department of Agricul 
ture said, reporting on west 
ern range conditions. Winter 
grazing conditions during De 
cember were generally favor 
able. Livestock are said to be 
wintering in good condition 
with only seasonal shrinkage 
from storms. 


The final test is on! Lt 
nothing stop the flow of met 
to our armed forces and allies 


Provisioner—January 13, 1 
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Cattle Calves Hogs 






























































Swift .... 3,472 515 12,160 9,434 packers. 
Armour .. 2,889 600 10,844 5,157 
Others ... 2,596 328 1,984 eve SHIPMENTS 












































Total .. 4,231 347 4,935 2,358 ea 
ogs 
OKLAHOMA CITY Sheep 
Cattle Calves Hogs Sheep 
Armour .. 3,588 1,621 1,505 1,397 
Wilson 






















Others || cago packers and _ shippers 
++ 383 5 - oe ended Thursday, Jan. 11: 
Total .. 6,994 2,753 3,772 2,373 Week ended 
Not including 504 cattle, 9,507 hogs Jan. 11 
sheep bought direct. Packers’ purch....68,535 
Shippers’ purch....11,636 
CINCINNATI 
Ml seanetahite I 
Cattle Calves Hogs Sheep on é ve.2%8 
SY: Pa a 499 
Weal ..... 31 2 652 pa 
Kabn’s ... --. 5,420 
thes os ase 354 






3,334 





ss. 28 cs 
Schlachter. 264 9 ae ote 
ee. as wf Receipts for five 

Others ... 2,319 695 885 102 ended January 5: 

fhippers .. "50 707 3,916 ... i . 
Total —_ —- —— Cattle Calves Hogs 


. 8,808 1,514 18,164 601 Los Ang... 6,518 1,027 2,019 
tng including 2,0 2,018 cattle and 4,023 San Fran.. 1,254 28 1,855 


hogs bought Portland . 2.435 810 2.060 
a 
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PURCHASES Aomenr .. 3208 92s Bee 8.077 P p E F E R a E D 
Swift .... 1,817 2,822 2,782 7,852 
purchases of livestock by packers = . 276 28 67 1 
ceeeeeoel conten wy —S 6oy 370 124 ©2638 =a 
ending Saturday, Jan , as t 
sorted to THE NATIONAL PROVI- Rosenthal. 398 116 144 Ss 
sIONER. Total .. 5,018 5,517 5,652 15,230 
CHICAGO DENVER 
rmour, 8,158 hogs; .Swift, 2,835 
powrey iteen, 3,790 hogs; Western : Cattle Calves re 4 CELLOPHANE GLASSINE 
4100 hogs; Agar, 6,800 bogs; Ship; tire “876 180 6.056 2.086 
fe, Tet hoses Omens SOIT Cudaby’::: | 636 80 4,083 3,816 GREASEPROOF PARCHMENT 
( cnc ae : 
Total: 22,076 cattle; 3,655 calves; — = 
70,879 hogs; 24,662 sh Total .. 4,908 673 17,583 11,485 BACON PAK LARD PAK 
KANSAS CITY ST. PAUL 
Cattle Calves Hogs Sheep Cattle Calves Hogs Sheep 
Amour .. 4,010 714 4,411 10,018 Armour .. 1,684 2,280 14,848 5,856 DANIELS MANUFACTURING CO. 
Qodaby ... 1,963 980 1,651 5,441 Cudahy ... 7 "32 
cut... 2177 1,147 2,857 10.067 Swift .... 4,053 5,126 27,038 9,798 RHINELANDER, WISCONSIN 
aes .-- 2,103 365 2,190 4,815 Others ... 6,340 1,802 ... . CREATORS - DESIGNERS - MULTICOLOR PRINTERS 
—.. ee ee la eae Total ..12,852 10,444 41,381 18,978 
Others ...11,471 295 2,825 3,829 
ee dae eoeee! Sarees TOTAL PACKER PURCHASES 
Total ..24,070 3,501 13,434 34,170 Week Cor. 
en ev. week, 
OMAHA Jan.6 week 1944 
Cattle & ain aa Cattle aehend 140.568 106,849 159,682 For Bar rable PAPRIKA Value 
MD «ccack 4 . ’ 
Armour ...... 6,004 12,482 15,672 a 183.997 120,652 218,684 RTUGAL’S BEST 
Qndahy ...... 4,104 7,692 7,509 46 ” 
a 5,128 9,594 9,933 
Wilson ....... 2,252 5,87 64 
Others ....... 17,57 ae 
Cattle and calves: Kroger, 894; NEW CROP 
N Beef, 722; Eagle, 38; Greater 
jasha, 155; Hoffman, 70; Rothschild, CHICAGO LIVESTOCK ‘ 
27; Roth, 215; South Omaha, 1,283: If y' dealer cannot 
hant’s. . e e » ‘our 
Merc , 82 : —y ~~ ~ -_ = * th at. j WRITE US 
Total: 21,266 cattle and calves; — f-—--% , bn ay > supply you, , 
32,708 hogs and 33,178 sheep. =p e pe . 
Shippers Representatives 
E. ST. LOUIS RECEIPTS 
Gain cava toes on, urons ue, 2 |! VICTOR M.CALDERON CO. 
-- 2287 1episess ans eG. ke eS ee TS 
Swift .... 3,236 2,179 10.795 2,000. 70e S-- FS ans Selene ince 99 Hudson Street, New York [3 
maw «-. 1008 2,900 "705 Jan: 9... 7/896 1/283 $2140 7/995 Telephone: WA Iker 5-1741 
Bye A REE ES LR BR ee : 
ae ia. hae aa _ , 
Sa. SAMPLES, FROM ACTUAL ARRIVALS, ON REQUEST 
Others ... 3,847 24 38,347 1,235 wet f88-49,225 4,208 111,004 41,530 
me k. ago.38,7 . , 4, 
Total ..11,979 4,063 35,686 7,422 1944 “-- 51.309 4.810 1S 281 40.128 
1943... 171 1 
2. JO ’ , , , 
Bt. ne Sheep *Including 827 cattle, 78 calves, 


45,185 hogs and 6,253 sheep direct to 


Ee aa Cattle Calves Hegs Sheep EAST ST. LOUIS, ILLINOIS 
So acinging 6450 hogs and 3.011 02 S-- MABE 148 8.080 1.50 BEEF - VEAL « PORK - LAMB 
aght direct. Jan. 8... 6,098 156 2.621 2,441 
Jan. 9... 8.714 310 909 870 HUNTERIZED SMOKED AND CANNED HA 
SIOUX CITY Jan. 10.. 3,500 100 3,000 2,000 U M 
Cattle Calves Hogs Sheep Jan. 11.. 2,500 100 §62,000 2,000 
Qudahy ... 2,911 215 14,423 6.282 — 
<a ’ ,050 
a °° Sees ase aus cass so far.15,812 666 8,530 7,311 
°° see 3°15 ... Wk. ago.18,786 370 9,868 8,701 
Shippers .. 8,069 -.. 4,290 219 1944 ....18,206 618 5,513 4,152 
mete: sien sti ame. Se nn ee 
Total ..22,509 472 88,861 18,949 can, ame Unie eevee 
WICHITA RECEIPTS 
Cattle Calves Hogs Sheep 1945 1944 
Cudahy ... 1,810 347 3,522 2,321 
Sieeabeim ‘2060... 8... aves ccc Bee Boe 
Simets 108 |... 18... — 
Dold ..... 62, Me” eee > 
Sunflower ‘nae sae 1538 ee 
Others ...1,879 ... 304 87 


PACIFIC COAST LIVESTOCK 







Sheep 





























HUNTER PACKING COMPANY 




















bad 1. 22)504 
, CHICAGO HOG PURCHASES on 
a 3/073 1127 1°521 976 Supplies of hogs purchased by Chi- ‘ 
oe : "146 week 


Prev 


week TRUCK REFRIGERATION 


51,444 
11,316 


62,760 





days 









for fine flavor and color— 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Service, WFA.) 


WESTERN DRESSED MEATS 
New York 


STEERS, carcass Week ending January, 6, 1945.. 38,675 


Week previous 3,256 
COWS, carcass Week ending January 6, 1945.. 2,056 


Week previous 1,976 


Same week year ag 2,184 
* Three to five day cure ae ot 
BULLS, carcass Week ending January 


os Safe, fast, thorough Week previous Tae SN 448 
* For artery or spray pump Same week year ago 


VEAL, carcass Week ending January 6 


Week previous > ,10% 1,434 
Write for informatica Same week year ago ae § 863 


The GRIFFITH LABORATORIES LAMB, carcass Week ending January 6, 1945.. 6,045 


Week previous 7 9,188 
HI5-1431 W. 37th St., Chicago 9, tl. Same week year ago 5,8 7,007 
MUTTON, carcass Week ending January 6, 1945.. 5,672 1,737 
Week previous + 59% 1,507 
Same week year ago 4 176 


A CHANGE OF SALT oe Meee ete, 428,010 
Same week year ago..........2,568,023 372,632 
MAY HELP YOUR SALES! 9 ! 7 th 


ending January 6, 1945.. 97,121 
Week previous .... 221,664 
Same week year ago 
e@ Are you using the right ing the individual require- LOCAL SLAUGHTERS 
grade and grain-of salt? ments of salt users help CATTLE, head Week ending January 6, 1945.. 9,146 2,024 
...theright amount? Does_ supply the right answer. be ogo 9,652 = 1,863 
4 ° ° Same week year ago 9,417 2,242 
it meet your requirements Absolutely no obligation, 


i a A OALVES, head Week ending January 6, 1945.. 5,046 2,013 
100%? If you’re not sure, of course. Simply write Week previous 9,113 1,891 


why notletourmorethan the Director, Technical Same week year age 7.771 = (1,886 
> ° . HOGS, head Week ending January 6, 1945.. 38,017 10,638 

50 years’ experience fulfill- Service Dept. Y-2. Week previous 44,081 12,340 
Same week year ago 62,509 16,150 

SHEEP, head Week ending January 6, 1945.. 47,426 2,963 
DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. Week previous 43,080 3,136 
Same week year ago 63,485 2,977 


Country dressed product at New York totaled 4,655 veal, 59 hogs and 
lambs. Previous week 4,166 veal, 63 hogs and 286 lambs in addition to 
shown above. 

















Long Distance 518 * Phone « Bridge 6261 





e HOGS ON ORDERS -SHIPPED EVERYWHERE WEEKLY INSPECTED KILL 


e WE SELL STOCK PIGS Inspected slaughter at 32 centers for the holiday week 
e NO ORDER TOO SMALL OR TOO LARGE ended January 6 showed a slight increase for all classes com 


pared with a week earlier, but totals were far under the sam 
HARRY L. SPARKS oy Co. week of last year. Hog slaughter continues to show the big 
NATIONAL STOCK YARDS - ILLINOIS gest loss with slaughter for the last week at 892,206 head 


against 1,428,143 head a year earlier. 
Cattle Calves Hogs Sheep 











NORTH ATLANTIC 
New York, Newark, Jersey City......... 9,096 5,046 37,942 478 
Baltimore, Philadelphia 3,117 539 21,756 

NORTH CENTRAL 


Cincinnati, Cleveland, Indianapolis ‘ 1,801 46,089 
Chicago, Elburn ‘aie 5,570 40,38 
St. Paul-Wisconsin Group* 4: 26,759 2'5 ; 2 
St. Louis Area? 8,031 A 


Sioux City 8,720 500 . 16,821 
Omaha f 1,514 528 ou 
Kansas City OE 8,649 
ED Gr I, I coc cevccccsctbasceccodée 7,586 


SOUTHBEAST* 5, 3,127 
SOUTH CENTRAL WEST® 0 9,641 
ROCKY MOUNTAIN® 581 
PACIFIC’ bs 3,152 

















Total prev. 
Total last year 


1Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwa 

Green Bay, Wis. *Includes St. Louis Ntl. Stock Yards, E. St. Louis, IL, 

THE St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Aust) 

Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 


and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. SI ncludet 
8. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Tex® 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. Includes Los ‘Angeles, 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


Beartn. Levies Co., inc. SePNASTNS SACEPTS 
ESTABLISHED 1682 Receipts of livestock, as reported by the War Food Admit 
w york CHICAGO LOMDON istration, at eight southern packing plants located at Alban 
esnnenal AIRES AUSTRALIA WELLINGION Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothal 
Ala.; Jacksonville and Tallahassee, Fla. 


Cattle Calves 
Week ended January 6 ¢ 813 ia 





Last week 1,135 224 
Last year ... becaaels 1,087 
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Equipment for Sale 


CLASSIFIED ADVERTISEMENTS 





Help Wanted 





Help Wanted 








MEAT PACKERS—ATTENTION! 


7yoR SALE: 1—Vertical cooker or dryer, 10 dia. 
3410” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; a dryers. 
3-41 Meat grinders; 1—#27 Buffalo Silent 
+ 1—Creasy #152-Y Ice ee. , 
or stock at 335 Doremus Ave., New: J. 
Send us your inquiries. WHAT HAVE “yOu ‘pon 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7, N. Y. 


FOR SALE 


1—200# Brecht stuffer, 
2 H.P. electric motor. 
1 #156 belt drive Enterprise grinder. 
1—2166 belt drive Enterprise grinder. 
1—Brecht grinder. 
1—#300 Brecht silent cutter, with 20 H.P. elec- 
tric motor. 
j—4x4 Hartford automatic ammonia compressor, 
complete with —__ \ a 5 H.P. electric mo- 
tor, switch board, 
1—Linn superior, 250¢. Salt drive mixer. 
WANTED TO PURCHASE 
j—combination 200% mixer and cutter. 
j-electric meat band saw. 
L. M. Capetn, 2809 N. Robertson St., 
ew Orleans 17, La. 


Hobart pa. Rn. % h.p. motor, 
accessori condition. FS- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
cago 5, Ill. 



















with air compressor and 






















including all 
7, THE NA- 
Chi- 













Equipment Wanted 
Jacketed Kettles Wanted 


§0-T5-100 or 125-gallon steam jacketed kettle with 
or without agitator with bottom outlet. Hill 
Packing Company, Topeka, Kansas. 


Plant Wanted 


















WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 
cae a, plant in central east. 

and full particulars. W-927, 
TIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Ill 





INDEPENDENT sausage manufacturer in Michi- 
gan wants a man to take ny tt A o—- ~ 
a. Give wm 2 of pa 

salary Ww-918, THE. RATIONAL! PhO 
VISIONE 407 S. Dearborn St., Chicago 5, Ill. 
Pork cutters 


and beef boners wanted. Modern 
lant, excellent working conditions. Permanent. 
rite E. C. Malo, Del Monte Meat Co., 8.E. 
Oak St., Portland, Oregon. 


WANTED: sy to take charge of beef 
and hog kill floor and cutting and rendering op- 
—- in small plant. Give full particulars as 

a and past experience. Home Packing Co., 
227 Summit St., Ann Arbor, Michigan. 











WANTED: Gupeminsentant by company operating 
medium —. eae oad house and ice plant. Must 
be thoroughly mced in all packing house 
operations, including ames, processing, sau- 
sage manufacturing and rendering. Must have the 
mechanical ee to supervise refri han 


mechanical a mtenance work. W- TH 
NATIONAL “PROVISIONER 407 8. Dearborn 8t., 
Chicago 5. Ill. 





WANTED: Experienced ee pe butchers. 
Excellent pay. Good working conditions in new 
plant just built. Post- —— ition. Marvelous 
opportunity for advancement. rite Walton Pack- 
ing Company, 216 Walton Street, Syracuse, N. Y. 


WANTED: Beef butchers and pork butchers. Top 
wages a ou’ work now and after the war. 
Modern northeastern Ohio. W-2, THE 
NATIONAL. PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 








WANTED: Working sausage foreman. 
portunity for good man. Wage or percentage 
basis. Permanent position. Write to G. R. Barnes 
Provision Co., Alliance, Ohio. 


Real op- 





WANTED in modern large meat packing plant, 
one architectural engineer, one mechanical engi- 
neer for general designing, and one mechanical 
engineer to assistant power —. engineer. 
Three years’ minimum experience. W-3, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, 


SALESMEN WANTED: Territory now available in 
east and south for salesmen well acquainted with 
sausage manufacturing trade, 

needed specialty to this trade. 


Liberal commission. 
fidentially. W-5, THE NATIONAL PROV ISION- 
Chicago 5, Ill. 


ER, 407 8. Dearborn St., 

Meat and Refrigeration Man 
Preferably with selling experience (not retail). 
Capable of selling equipment to packers, locker 
plants, butchers, etc. Salary, commission, or 
both. Several territories open. Write full par- 
ticulars, experience, address, telephone number, 


etc. W-6, THD NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, Ill. 


HIGH CALIBER man to sell our line to the meat 
packing industry and sausage manufacturers, in 
the state of Ohio. Salary, expenses, bonus. In- 
quiries from ex-servicemen especially invited. 
Meat Industry Suppliers, Inc., 4432 S. Ashland 
Ave., Chicago 9, Ill. 


e 2 2 -t B28 

















YOU'LL GET 


ATTENTION! 








WANTED: Plant suitable for manufacturing sau- 
mge. Chicago area. Equipped with coolers. Rent 
o@ buy. Give space and price. W-938, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn &t., 
Chicago 5, Ill. 
WANTED: Rendering plant preferably in middle 
west. Give details, condition, volume, equipment, 
ete. Will purchase. A-1 references. W-4, THE 
a PROVISIONER, 407 8S. Dearborn St., 
Chicago 5. » 
WANTED: Buy or rent, small or medium size 
packing plant or partner with large plant near 
Philadelphia. W-8, THE NATIONAL PROVISION- 
ER, 300 Madison Ave., New York 17, N. Y. 



































SALES OPPORTUNITY 


Rare opportunity for liberal 5-figured earnings ex- 
ists for high grade man with thorough knowledge 
of sausage, canned and packaged food trades, etc., 
who can successfully sell seasoning products to 
major accounts. Position with west coast manu- 
facturer. Line long established. Practically non- 
competitive. A food technologist turned success- 
ful salesman, a star producer on spices and sea- 
sonings, or key man on sausages, canned foods, 
ete., will find this chance of lifetime, but others 
fully considered. Reply confidential. Write 
promptly, W-9, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, > 





No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 
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B.A. EST. 13 


223 Callowhill Street 
RECEIVERS OF 











PHILADELPHIA BONELESS BEEF CO. 
Philadelphia 23, Pa. 


Straight and Mixed Carload Shipments 
BEEF AND PORK 





















Hams—Bacon-—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





Liberty | 
Bell Brand 

















them in our 












A COMPLETE VOLUME 


of 26 issues of THE NATIONAL 
PROVISIONER can be easily filed 
for reference to items of trade infor- 
mation or trade statistics by putting 


DID D> 
THE NATIONAL PROVISIONER pesrtorn 





worn st. Chicago 5, Ill. 


New Multiple Binder 


Simple as filing letters in an ordinary 
file. Looks like a regular bound book. 
Cloth board cover and name stamped 
in gold. Priced at $1.75, postpaid. 
Send us your orders today. No key, 
nothing to unscrew. Slip in place and 
they stay there until you want them. 
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When a sheep tries to do a goat’s job he is flirting with sudden 
and violent extinction. This point was driven home recently at 
? a Chicago meat plant 
where sheep are trained 

to lead others of their 

kind from the holding 

to the shackling pen— 

a reprehensible act at 

best and one tradition- 

ally reserved for more 

callous ruminants of 

the same family, 

namely goats. Mid- 

night, a sheep with a 

dark, brooding face, 

apparently failed to 

comprehend this ac- 

cepted fact, and was 

readily seduced into 

prodding his brethern 

and sistern to their 

deaths. One day, how- 

ever, Midnight got mixed up with his victims, was trussed up 
on a shackle and injured his leg so severely that there was no 
alternative but to proceed with his execution. Ramsewe 1, pic- 
tured here, who has been finding employment difficult to secure 
with saboteurs from the ranks of the doomed cutting into his 
racket, maintains that it served Midnight right. He hopes that 
the fate of this particular sheep will influence other members of 
the same tribe to think twice before accepting seemingly attrac- 
tive offers that can only lead to bloodshed. ‘After all,”’ he mut- 
ters through his beard, “it may be hard to tell the sheep from 
the goats, but it’s even harder to tell a sheep from a sheep.” 


xk**ke 


From St. Louis, Mo., comes the story of the packinghouse 
employe “who was bitten by a dead cow.”” While working on 
the carcass, he inadvertently got too close when the jaws 
snapped shut. His arm was badly gashed. 


kk * 
Out of the Past... 


(Based on information from the files of THE NATIONAL PROVISIONER) 
Feeding the United States army stationed in the far Pacific 
was not without its problems, even as far back as the summer 
of 1905. THe NaTIONAL PROVISIONER of that period reported: 
“The United States government has requested contractors for 
commissary supplies to pack field rations in gelatine for the 
Philippines, and it is a most difficult task because of the pres- 
ence of a ‘borer’ or bug in that country which perforates every 
substance but metal. The American packers have produced a 
gelatine paper wrapper which defies the penetrating bug. The 
Army in the Far East will thus feed upon prepared meats with- 
out the danger of ptomaine poisoning. The gelatined product 
will, doubtless, become a general Army ration package. It is 
hoped that the wrapper will be as impervious to the island’s 
soggy climate as it is to the local bug of boring proclivities.”’ 
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